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From the Jane Wilson Kitchens to you 


THE 


Cooking instructions: 


Heat in slow oven (325° F.), 
allowing 12 to 15 minutes per 
pound. The new Wilson Ten- 
derMade Ham is fully 
cooked. It comes in conven- 
ient sizes from 10 to 20 Ibs. 


Show your students how this new kind of ham 
provides tess tat, less bone, less skin 


In survey after survey, homemakers have asked for a ham that has 
more meat and less waste. As the diagrams show, this new Tender- 
Made Ham, a Wilson exclusive, is specially cut and trimmed to 
provide more lean meat per pound — more value for your ham dollar. i 
It’s just one example of the way Wilson is first to give the home- 
maker what she wants in modern meat products. 


Use coupon on page 53 or write direct for complete information on buying and cooking hams. 
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TENDERMADE HAM 
ASKED 


See the advantages of this very special ham: 


Ordinary hams have a 3'%" shank. The new Wilson Wilson : 
TenderMade Ham has only a 1” shank. This means TenderMade 
less bone and less skin—more of the more desirable wae . 
center-cut slices per pound. 


LESS FAT OUTSIDE~7% 


The new Wilson Ham has only a fraction of the usual 
external fat—just enough for good flavor. It’s leaner 
now than ever before. 


Because it’s cut from the leaner, meatier type of hog, 
the new Wilson Ham has less fat inside than ordinary 
hams. Like the trimmed-down exterior, there’s just 
enough fat left inside for best flavor. 


LESS FAT INSIDE 


NEW WRAP 


Even the wrap is new—it’s a handsome super-cal- 
endered parchment wrap that’s designed to keep this 
very special ham fresher longer. 
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Let “Snowy Snowdrift”’ 


PHE 


show your students 


Shortening Works 


ete 


Why do we fry? Firstly, frying’s quicker— 
tastier, too—than boiling, broiling or baking. 
When you use Snowdrilt shortening, you're 
using a more efficient heat conductor than 
the water used in boiling or the air used in 
baking or broiling. 


Besides cooking faster, frying in Snowdrift 
forms a crisp, flavorful crust. By forming this 
crust quickly at high temperatures, Snow- 
drift keep the flavor in, keeps greasiness or 
sogginess out. 


ALL-VEGETABLE 


#8 In Deep Fat Frying . 


om Srrowadrift 


Shortening gets much hotter 
than water. Snowdrift reach- 
es high frying temperatures 
(325°F-375°F) without smok- 
ing, speeds up cooking time. 
You can heat an oven even 
hotter, but air is such a poor 
conductor that baking takes 
much longer. Frying trans- 
fers heat by convection, com-/ 
pletely surrounding the food 
with even-temperature short- 
ening for even cooking. 


Another function of the crust is to prevent 
foods from drying out, in spite of the high 
temperatures. So when you see a golden- 
brown crust on Snowdrift-fried food, you'll 
know why it looks so appetizing, and why 
the food inside the crust-seal tastes so good. 


THE WESSON OIL 
SHORTENING 


For wall-size enlargement 
use coupon on page 53 
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From this...to THIS... 
in just few short years! 


The everyday miracle of modern dairy sanitation shown in 


“THE NEW STORY OF MILK” 


Full-color motion picture, now available for classroom 
use, reveals high standards of today’s milk handling. 


The modern dairy’s tremendous accomplishments in 
sanitary milk handling are told in “The New Story of 
Milk” by Bob Considine, famous author, reporter, radio 
and TV star. This 27-minute, 16-mm sound film dra- 
matically portrays the exciting advances in milk produc- 
tion and processing from antiquity to the present day. 


This educational and informative motion picture reveals 
all the behind-the-scenes drama of the modern dairy 
industry. It shows how constant vigilance by the modern 
dairyman—from milking through packaging—assures you 
that the milk you drink is safe, pure, flavor-sweet. 


20 million times a day, someone breaks 
the seal of a fresh Pure-Pak carton. 


As a home economist, you realize the extra conven- 
jence and safety of Pure-Pak’s lightweight, shatter- 
proof, disposable carton. Both in school cafeterias 
and in the home, you'll appreciate the advantages oa 
of this sanitary, personal milk container. FERSOWAL MILE CONTAINER 


~ 


In the modern dairy barn, scientifically-fed cows are milked 
with completely automatic milking machines. The un- 
touched milk is cooled and strained in refrigerated stor- 
age tanks. 


Next comes pasteurization at 161 degrees for 15 seconds. 
Milk then goes to the homogenizer; rapid cooling follows, 
and the milk is piped to large holding tanks, ready for 
packaging. 


This ingenious Pure-Pak machine forms containers, sterilizes 
them, fills them with milk, seals in the tamperproof spout, 
staples and codes them—without the touch of human hands. 


PUE 


Huge, insulated tank trucks speed milk to the dairy for 
processing. At the dairy, milk is first tested for quality. 
After lab o.k., the milk goes to the centrifugal clarifier 
for straining. 


Rigid sanitary controls are observed throughout. All equip- 
ment that comes in contact with the milk is sterilized daily. 
This same high standard of sanitation continues during 
packaging. 


“In my travels, I’ve seen the universal need for milk,’ 
says Bob Considine. “That's why I’m happy to see the 
Pure-Pak carton bringing safe, pure milk to so many of 
the world’s peoples.” 


Arrange NOW for a showing of "The New Story of 
Milk" to your classes. See coupon on page 51. 
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Reasons for problem: Doctors have 
discovered, most skin disturbances, 
such as excess oil secretion and con- 
sequent formation of blackheads and 
pimples, are due to improper cleans- 
ing, and can be eliminated by proper 
cleansing methods. Severe cases of 
acne requiring a doctor's attention 
are in the minority. 


Wrong method of attack: Soaps and 
cover-ups that dry the skin and dis- 
turb its chemistry, thereby effecting 
only temporary relief and possible 
lasting damage. 


Modern scientific approach: Cleanse 
skin thoroughly two, three or more 
times a day, using different tech- 
niques for different skin conditions 
(described in free skin-care chart). 


Use a complexion soap that is com- 
patible with the skin’s own chemistry, 
that controls the skin’s lubrication 
without depleting it. Such a soap 
is fragrant, triple milled Cuticura 
Soap highly regarded the world over 
for more than three generations. 


The Solution: a, 


The Problem: Bap skin 


affects a student’s ability, 
psychology and development 


the right soap — 
CUTICURA 
Mildest, least irritating, least dry- 

ing of all leading soaps by laboratory 
test, Cuticura Soap is uniquely 
superemollient to help maintain the 
natural moisture and normal, healthy 
acidity of the skin—mildly medicated 
to help protect and preserve skin 
smoothness. 


Equally valuable when the skin is 
disturbed by flaky dryness, excess 
oiliness, blackheads or externally 
caused pimples is jade-clear Cuticura 
Ointment for softening and gently 
stimulating as it helps relieve. 


So effective are Cuticura Soap and 
Ointment, new softness, smoothness, 
freshness and radiance usually begin 
in 7 days. Cuticura is used and rec- 
ommended by hundreds of doctors 
and by certain leading hospitals. 


SEND for free CO-ED 
Skin Care Charts for 
your nonsubscribing 
students. They illus- 


trate and describe the 
Correct Way to Wash 
Your Face. See coupon 
section. 


News 


OW is the time to make plans for 

summer activities. Many uni- 
versities and colleges will be offering 
workshops and courses of interest to 
home economists. Here is a listing 
of the summer session announce- 
ments we have received to date. 


COLORADO AGRICULTURAL 
AND MECHANICAL COLLEGE, 
Fort Collins, Colorado. June 17-July 
12, Courses offered for Master's de- 
gree in education. Workshop on Cur- 
riculum and Methods in Homemaking 
Education. July 15-August 9, Courses 
offered for Master’s degree in edu- 
cation. A seminar in Teacher Edu- 
cation and a course in Administra- 
tion and Supervision of Homemaking 
Education. 


NEW YORK STATE COLLEGE 
OF HOME ECONOMICS, Cornel! 
University, Ithaca, New York. July 
1-August 10, Six week courses in all 
departments. July 1-July 20, Two 
courses in quantity food prepara- 
tion: Principles and Methods, and 
Quantity Food Control. Workshops 
in Children’s Literature and Writing 
for Children; Creative Arts for 
Children; Secondary Education; 
Household Equipment Workshop for 
Teachers. July 22-August 1, Quan- 
tity Food Purchasing; Special Prob- 
lems in Experimental Cooking. For 
information write to the Director of 
Summer Session, Cornell University, 


Ithaca, New York. 
UNIVERSITY OF ILLINOIS, 
Uibana, Illinois. September 23-27, 


Workshop on Communications. 
(Continued on page 44) 


DATES TO REMEMBER.... 


APRIL 
14 Pan American Day 
2! Easter Sunday 
23-May 4 National Home Demonstration 
Week 
23-May 4 National Baby Week 
MAY 
| Ch ao meaitr Day 
6-12 ‘National Family Week 
12 Mother's Day 
30 Memoria! Day 
JUNE 
1-30 Dairy Month 
14 Flag Day 
16 Father's Day 
25-28 . 48th annual meeting of the Ameri 


‘can Home Economics Ass 
St. Louis, Missouri 


ociation 
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STARTING SOON AT YOUR LOCAL 


5th annual SINGER SE 


Teen-Age Dressmaking Contests! 


Do your girls say they can't sew well? There's not 
a sewing machine in the house? By next fall they may 
be experienced sewers—and prize winners! 

To enter the SINGER Sth annual Teen-Age Dressmak- 
ing Contests, all they do is enroll in a stncer Teen- 
Age Dressmaking Course, They'll receive eight 2'4- 
hour lessons this summer . . . for only $8! Think how 
much fun they'll have learning to sew for fashion and 
how much money they'll save, too! 

And the dresses they make while learning may win 
all sorts of valuable prizes . . . from local award to big 
grand prize! They may enroll between May 13 and 
August 10 and have till August 31 to finish their 
garments, 


Classes fill fast, so post this announcement foday. 


* Complete rules and entry blanks at all 
§ SINGER SEWING CENTERS 


in the United States (including Alaska & Hawaii) and Canada 


Listed in phone book under SINGER SEWING MACHINE COMPANY 
*A Trademark of THE SINGER MANUFACTURING COMPANY 
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SENIOR PRIZES JUNIOR PRIZES 
(girls 14-17) (girls 10-13) 


1956 Senior Winner—Carol 3 NATIONAL or 3 NATIONAL or 


Sue McGinnis, 14, of Uni- AWARDS ( scholarship AWARDS ( scholarship 


versity City, Mo. tells friends: 
“You just can’t lose, The $600 EACH fund $300 EACH fund 


sewing skills you develop will 
always pay off—in clothes 
and in savings.” 


PLUS: 3-day trip to New York City for the 4 national winners in each Contest 
and their mothers! 


PLUS: 66 REGIONAL FIRST PRIZES of SINGER*® Slant-Needle* Portables with 
Automatic Zigzagger (value $229.50) for Senior & Junior Contestants, 


PLUS: 66 REGIONAL SECOND PRIZES of FEATHERWEIGHT* Portables with 
Automatic Zigzagger (value $181.50) for Senior & Junior Contestants, 


PLUS: Over 3250 LOCAL PRIZES of de luxe SINGER * Scissors Sets (value $12.95) 
: for Senior & Junior Contestants. 
—s 13 S SNLILY. PLUS: 33 $300 one-year scholarships for regional winners in the Senior Contest 
assures girls: “You'll meet who enter or are attending an accredited college and major in home economics! 
many new friends, including 
the SINGER people who give 


~ NOTE: A person who is or ever has been engaged in the manufacture, sale, service, or advertising 
such personalized lessons! 


of sewing machines (or members of their immediate families) is not eligible. 
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B GRAND PRIZE $1000 | GRAND PRIZE $500 


10 


It’s as easy as 1-2-3 to sew in 


Coats & Clark’s Skirt Zippers 


Preparation: Check opening—length should 
equal metal part of zipper with tab UP, plus 
waist seam-allowance, Machine-baste open- 
ing together. Widen front seam-allowance by 
topstitching seam-tape to it, (Do all stitching 
inside, from bottom to top.) Press seam open. 


; Stitch zipper to skirt front. Arrange 
* skirt with zipper face-down over front 
seam-allowance, forming a pleat at placket- 
end, Stitch, through all thicknesses, from 
seam line across bottom, then along zipper 


close to chain, continuing to end of tape. 


1 Stitch® zipper to back seam-allow- 

* ance. Put zipper in place face-down, 
with full width of chain on back seam-allow- 
ance, and edge of chain along seam line. 
Stitch—with edge of regular presser foot 
against chain, Check position every 2” or 3”, 


Topstiteh back seam-allowance 
-* Change to zipper foot. Turn zipper right 
side up, folding seam-allowance close to 
zipper chain. Topstitch fold close to chain, 


continuing to end of zipper-tape. 


Finishing: Press placket on wrong side. 
Remove machine-basting, clipping every few 
inches if necessary. Press placket on right 
side, Coats & Clark's Skirt Zippers have the 
jamless Rocking Slider that releases fabric 
if caught—just push slider back. 


Neat placket... you can also sew in zipper 
by hand—to get the most inconspicuous 
closing. It’s the only satisfactory way for 
pile fabrics like velvet, or fine fabrics like 
chiffon. In cleaning or washing, keep zipper 
closed, Open zipper fully when dressing. 


*Sutching retouched for easy-to-see demonstration, 
In actual stitching, use 12-15 stitches per inch, 


Visual aid cards (11" x 14") demonstrate how to sew in skirt, dress or neck zippers. Detailed drawings spell out every pro- 
cedure, Send coupon (see coupon section) Coats & Clark, Inc., Educational Mail Dept # PH 47. P.O. Box 67, Newark 1, N. J. 


Make your time count, make it with 


wats & Clark's Zippers + ee Threads 
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Goo be/ Vow you 


barbecue away-—and forget anything’s cooking 


Automatic, Timer-Controlled 


ROTISSERIE 
can be attached to this 


FRIGIDAIRE 


30-inch Electric Range 


Here's the range that has everything to make 
the food subject thrilling! A sensational new 
Rotisserie (optional) that can be controlled 
with the Cook-Master Automatic Timer — like 
the oven. 


Also features French Doors and an Automatic 
Roll-to-You Shelf, so your roast glides to you 
when you open the doors, And a Heat-Minder 
Unit so foods won't burn or boil over. And a 
Speed-Heat Unit that cooks on the double- 
quick. And a dozen other spécial, special fea- 
tures you and your students will love. On top 
of that, it comes in five glamorous colors, 
including dramatic Charcoal Gray. See it—take 
your students along with you—at your friendly 
Frigidaire dealer's. 


Note: Send for free copy of “New Taste Thrills 
For Barbecuing.” Simple, easy-to-do-rotisserie 


recipes Frigidaire Division, General Motors Corp., 
300 Taylor Street, Dayton 1, Ohio. 


Model Ri-39-57 


Exciting New Color Film 
for Classroom Showing 


“LIVING UNLIMITED” 


Combines live-action photography 
at research centers with an intriguing 
animated portrayal of homemaking 
in 1976 


Another triumph for the Frigidaire “Sheer Look” — the free- 
standing appliances with the built-in look. “Pink Cloud,” one 
of five exciting Frigidaire Idea Kitchens, with this R1-39-57 
Frigidaire Imperial Electric Range. 


SEE COUPON, PAGES7 
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Look for the Sheer Look 


FRIGIDAIRE APPLIANCES 


fq Frigidaire—Built and Backed by General Motors 
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(Read about Peggy in Co-Ed on page 


43) 


Shes Problems! 


In order to measure up, Peggy must learn 
to protect her feminine dainuiness. You'll 
be doing her a big favor when you tell 
her about Arrid, the best deodorant 
money can buy. Now fortified with the 
magic new ingredient Perstop*, Arrid is 
114 times as effective as all leading deo- 
dorants vested, Here's why: 


Arrid stops odor. Rub Arrid in—rub 
perspiration and odor out. When the 
gentle, snow-white cream vanishes you 
know you're safe at all times, Because 
Arrid stops odor completely for 24 hours. 
You can count on it! 


Don’t be half safe. Be completely safe. 


Use Arrid to be sure. 


*C arter Products Wademark for sulfonated hydrocarbon surfactants 


Arrid stops perspiration stains. Used 
daily, Arrid keeps underarms dry, soft 
and sweet. Its rubbed-in protection starts 
on contact—protects your clothes against 
ugly perspiration stains. 

Make sure all your girls pass the whiff 
test. Suggest Arrid with Perstop*. It's 
the deodorant with growimg-girl protec- 
tion built right in! Works even better 
than a second bath. 


Remember: Nothing protects you like 
a cream. No 
cream protects 
you like Arrid. 


43¢ 


plus tax 


With Your Editors 


NAOMA P. NORTON, in her 
article on page 19, shares some of 
the findings of a recent study of 
homemakers going into teaching af- 
ter a break in their professional ex- 
perience. Dr. Norton is teacher edu- 
cator in the Department of Home 
Economics at Arizona State College 
at Tempe. In her graduate summer 
school classes she almost always has 
some homemakers preparing to re- 
enter teaching. In her undergradu- 
ate classes (methods and student 
teaching) during the current year, 
almost half of her students are mar- 
ried. For some of these, the college 


Naoma P. Norton 


experience has been consecutive—or 
nearly so. Others were away from 
the college campus for several years 
and have now returned to complete 
graduation requirements. 

Dr. Norton did most of her grow- 
ing up in Arizona. An early inter- 


est (along with admiration for a 
high school homemaking teacher) 
led her into home economics. Her 


work has been in teaching, super- 
vision, and teacher education — in 
New Mexico, Montana, and Arizona. 
She did graduate study at Colorado 
A and M, and at Teachers College, 
Columbia University. 


GERALDINE ORIO, our model 
for the article “A One-Suitcase Sum- 
mer Wardrobe” (page 20) teaches 
clothing at Junior High School 17 
in New York City. She was keen 
about the idea of this five piece ward- 
robe from the minute we first sug- 
gested it. The idea of three coats 
and two dresses is fresh and proved 
to be successful. 

“This summer I plan to spend a 
dream vacation right in New York,” 
Miss Orio told us. “I shall attend 
classes at Hunter College, go to the 
theater, visit museums and explore 
New York.” Whatever you plan to 


do, you will find this wardrobe help- 
ful and original. 
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sweeten Spiced Pears with Sucaryl' 
Who'd ever dream that savory Spiced 


Pears* could be so low in calories? Yet, 
sweetened with Sucaryt, they total 
you save 171 calories per serving just 61 calories! Made with sugar, the 
same Spiced Pears would supply 232 
calories. And, here’s more happy 


news—no one can taste the difference! 


and you can't taste the difference! 


*You'll find this recipe plus dozens of others 
for calorie-saving foods and beverages in the 
new Sucary! recipe booklet; see coupon section 
for your free copy and sample of Sucary!. 


ABBOTT LABORATORIES NORTH CHICAGO, ILLINOIS 


704180 
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FRYING'S FLAVORSOME 


Fried Tomatoes. Beat | egg 
and Y% cup milk together. 
Use 12 I" thick tomato slices. 
Dip in egg mixture, then in 
Y cup fine crumbs, Brown 
on both sides in Y% cup hot 
Crisco in large skillet. 6 
servings. 


CRISCO-FRIED FOODS ARE 
SO DIGESTIBLE YOU CAN 
EAT 'EM7 DAYS A WEEK! 


Medical tests proved foods 
fried properly in Crisco are 
so digestible you can serve 
them every day of the week! 
Crisco’s different from ordi- 
nary frying fats. It’s pure, 
all-vegetable, has no grease 
taste to make fried foods 
“heavy” or to cover flavor 


BASIC MEASUREMENTS 


Pan Frying 
SKMLET PLAIN COATED 
SZE FOODS Fooos 


8" % tbsp. Crisco cup Crisco 
9" cup Crisco cup Crisco 
10" % cup Crisco cup Crisco 


Deep Frying 
Frying kettle should be no more 
than halt full of melted Crisco. 


FRYING'S FANCY 


Glazed Apple Rings. Slice 
6 cored, unpared apples into 
4," rings. Mix 24 cup brown 
sugar, | tbsp. cinnamon and 
tsp. salt. Melt cup 
Crisco in large heavy skillet 
and add sugar mixture. Cook 
apple rings in Crisco-sugar 
syrup over low heat for 5 
mins. Turn apples. Cook till 
tender. 6 servings. 


FRYING'S FRENCHY 


Tuna Rice Croquettes. 


Melt 2 tbsps. Crisco, Blend 
in 2 tbsps. flour. Add 4 cup 
milk, stir over low heat till 
thick and smooth. Mix with 2 
cups cooked rice, | cup tuna, 
1 egg, Y% cup condensed 
cream of celery soup, Y% cup 
shredded cheese. Chill, Shape 
into 12 croquettes, Roll in 
fine crumbs. Fry in deep 
Crisco 365°F, 3-5 mins. 


BASIC METHOD 


Pan Frying. Moderate heat 
and heavy skillet are recom- 
mended for pan frying. Add 
Crisco to cold pan, heat until 
completely melted before 
adding food. Apply coating 
of egg and crumbs or flour 
evenly. to the food. When 
food is well browned but 
needs more cooking, cover 
skillet and cook until done. 


FRYING FEAST! 


Deep Fried Chicken. Cut | 
fryer in 6-8 pieces. Steam 
20-25 mins. Beat | egg with 
¥, cup milk and add 3 tbsps. 
melted Crisco. Add 1 cup 
sifted flour, % tsp. salt. Beat 
till smooth. Dip chicken in 
batter. Drain. Fry in deep 
Crisco 365°F, 7-10 mins. 
4 servings. 


Deep Frying. Use deep 
straight-sided pan with or 
without wire basket, or elec- 
tric deep fryer. Use 365°F, 
for all foods. (Test, if no 
thermometer: an inch square 
of bread will brown in 60 
secs. at 365°F.) Check tem- 
perature of Crisco before 
adding each new batch. Fry 
in small batches. Drain on 
Paper toweling. 


FRYING'S FUN 
Cake Doughnuts. Mix 4 
eggs, 44 cup sugar. Add \y 
cup milk, Y, cup melted 
Crisco. Mix 344 cups sifted 


flour, 3 tsps. double-actinw 


baking powder, Vy tsp. sult, 
4 tsp. nutmeg. Add to wet 
mixture. Chill dough before 
rolling. Roll ¥" thick. Cut 
with floured cutter. Fry in 


deep Crisco 365° F. till brown. 


Makes 30 


FRYING'S FASHIONABLE 


Fried Shrimps. Peel 1'/ Ibs. 
shrimp, leaving last section 
and tail intact. Remove vein 
from shrimp. Dip in mixture 
of | cup milk, | cup fine 
crumbs, | egg and again in 
crumbs. Fry in deep Crisco 
365°F. until brown—2 min- 
utes, Drain. 6 servings. 


COW 
over again! 


Yes, Crisco can be re-used 
up to 8 times in deep frying! 
Just have your students fol- . 
low these easy directions. 
Strain Crisco through cheese- 
cloth or fine sieve after fry- 
ing. Store in closed 3-Ib. 
Crisco can in refrigerator. 


to interest 
— 4 Cisco and fry with 
_..its digestible! 
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FOR HOME ECONOMICS AT ITS BEST! 


The New HAMILTON BEACH automatic fry pan 


Order Now at Special 
Classroom Prices! 


$22.95 value, only $12.15 
Tax-supported schools, $11.57 


Copper-finish cover, $4.00 value 
Only $2.12, tax exempt 


Polished aluminum cover, $3.50 value 
Only $1.85, tax exempt 


’ 


A 


| Doubles as a sauce pan! 


Now you can teach two lessons in one! 
Controlled heat makes cooking easier, 
surer, tastier. And the double utility of 
this new fry pan is a lesson in itself! 
Thanks to deeper walls, this pan doubles 2. 
as a sauce pan; holds 2 full quarts—2 
cups more than pans of comparable size. 
Chart on handle shows proper settings. 3. 
Special wire Bake-Rack included. Covers 
with moisture-control vents, available at 
extra cost. 


HOW TO ORDER AT SPECIAL PRICES 


Loud 1. Send us a purchase order from your school or 


school board. Or, send a letter on your school 
letterhead signed by your principal, superin- 
tendent, or department head, Extension agents 
use letterheads, 

If yours is a tax-supported school, fill in and 
mail your tax-exemption certificate and we'll 
deduct tax. 

Addreas your purchase order to Educational 
Dept.. HAMILTON BEACH COMPANY, A 
division of SCOVILL, RACINE, WISCONSIN, 
U.S.A. LIMIT: One each of the products shown 
here for every 100 home economics students in 
a school, Schools with less than 100 students 
are eligible. Right reserved to withdraw these 
offers at any time, Act Now! 


Guarded by the 

Only 5-Year Guarantee 
You Can Get! 

= 


New Mixette 
In chrome, pink, yellow, 
white or turquoise. 3 speeds. 


New Liqui-Blender 
“Cut-'n-Fold” action blends 
twice as fine, cuts twice as 


“Deep-Clean” 
Vacuum Cleaner 
Geta more dirt quicker. 


New Electric Food Grinder 
So quick and crankless! No 
clamping down. Smooth, 


Beats everything without a 
spatula! New Cake-Mix 


Colors, $19.95 volve, Timer included. fast! Swivels everywhere. 4 effortiess, The motor does 
only 900.06 White, $47.95 valve, $25 38 White, $42.95 valve, $22 73 wheels. Toe-switch, all the work! 
‘ax-supporied schools, $10. only . only . 
Chrome, $22.95 valve, Tox-supported schools, $24.17 Tax-supported schools, $21.65 $79.50 valve, only $35.28 oom — = $21.16 
only $12.15 Chrome, $57.95 volve, Chrome, $47.95 volve, Tox exempt. upport 


Tax-supported schools, $11.57 


only $30.67 


Tox-supported schools, $29.21 


Tex-supported schools, $24.17 


Sicer-Shredder, only $4.99 


Tox-supported schools, $4.75 
(All prices, except Mixette, F.O.B. Racine, Wis.) 


HAMILTON BEACH COMPANY 


A division of SCOVILL, 
RACINE, WISCONSIN, U.S.A, 


| | 
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Book Company, New York, 1956. 
The first edition of the “Betty 
Crocker Picture Cook Book” came 


Westin house out in 1950 and was an immediate 
success. More than 34% million copies 
were sold the first six years — and 


offers see during the three-year period 1950- 


1953 the cook book outsold all non- 
fiction books with the exception of 


@ Major Appliances the Bible. 

The new volume is a revised and 
Built-in Appliances enlarged edition. There are 866 
brand-new recipes running the gamut 
Plumbed-in Appliances _from easy casseroles and sauces to 
| tricky breads and tortes for the more 
ae / Appliances in new experienced kitchen artist. All the 

| old favorites have been retained. 

Confection Colors 


Portable Appliances Foods, Fourth Edition, by MARGARET 


M. JUSTIN, LUCILLE OSBORN RUST, 

GLADYS E. VAIL, 768 pp., $5.50, 
ALL at about Houghton Mifflin Company, Boston, 
Mass., 1956. 


Revisions make this book more 
Y valuable than ever as a fundamental 


' text in the study of foods and nutri- 
tion, Up-to-date, photographs, re- 
_ vised tables, suggested activities and 
_ selected references add to the use- 


retail price _ fulness of the book. 


5 
plus ees Low-Fat Cookery, by EVELYN S. 
STEAD, and GLORIA K. WARREN, 184 
pp., $3.95, McGraw-Hill Book Com- 
pany, New York, 1956. 


ON MAJOR APPLIANCES* 


recipes for the most popular foods 
without including oils or fats. There 
is even a pie crust. It is not quite as 
flaky as one made with fat, but it is 
delicious. The chapters on salads and 
salad dressings contain many tasty 
recipes. The desserts are new and 
tempting. 


For further information, send today for a free folder giving 
full details on the Westinghouse School Plan. Write to: 
Westinghouse Electric Corporation, Major Appliance Divi- 
sion, Consumer Service Department, Mansfield, Ohio. 


“Only on free-standing 
Ranges, Retyigavaters, Rome Why Cook? by Jesse C. BEASLEY, 96 
end Laundry Equipment. Pp. $2.95. Thomas Y. Crowell Com- 


| pany, New York, New York, 1956. 
An interesting collection of recipes 


Wi ° h using convenience foods in canned, 
frozen or mix form. New techniques, 

you caw ee SURE...1F ITs esting ouse suggestions for menu planning and 
_ serving make this a delightful book. 


| 
(Continued on page 42) 


| New Books | 
Betty Crocker Cook Book, Revised 
Edition, 472 pp., $4.95, McGraw-Hill 
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Now, for the 10” year 


helps you teach your 
girls good grooming! 


Finest material of its kind available! 


Send for Toni’s complete good grooming educational 
unit today. Film, Booklets, Wall Charts, Teaching 
Guide... ALL FREE! 


Nearly fifty thousand teachers, Girl Scout leaders and 
other good grooming instructors are using Toni’s Educa- 
tional units. They find this complete educational unit 
essential in covering all phases of good grooming. When 
you are leading a good grooming class the unit means 
less homework for you and more fun for your students. 
The kit helps you create and hold your students’ in- 
terest much more than lectures alone. Use the coupon to 
get all of these materials now—they’re FREE. 


ILLUSTRATED BOOKLET. 


* TEACHING GUIDE... 


Contents of FREE kit: 


© 4 WALL CHARTS IN COLOR... Dramatic wal! charts show how 


to (1) have a cleaner, clearer skin (2) make pincurls and use 
curlers (3) choose and apply lipstick (4) give home 
permanents. 


. Written especially for your 
students “Beauty on a Budget” gives complete information 
on hairstyling, use of make-up, skin care and other techniques 
of good grooming. 


has a ready-to-use leason plan which 
will conserve your planning and teaching time, make your 
classes easier to teach. 


* ALSO AVAILABLE ... HOLLYWOOD MOVIE IN COLOR AND 

SOUND... “Heads Up For Beauty” is an exciting 25-minute 
film (16mm) which tells an agociiing story while it points 
out the “whys” and “hows”’ of good grooming. 


Here’s what home economics teachers say... 


“It was much easier to make clear vital good 
grooming points with the charts and booklets. 
Good grooming is much easier to teach now and 
more interesting to my students.”’ 


“By first using the film to increase interest in good 
grooming, my class responded much more to the 
lecture material, which was greatly simplified by 
the use of the charts.” 


“The girls constantly referred to the wall charta, 
indicating they were putting into practice what they 
had learned in my class. The charts are excellent 
graphic demonstrations of good grooming techniques.” 


“The film, charts and booklets not only created 
more enthusiasm for better grooming and personal 
cleanliness, but made classroom work more interest- 
ing, even entertaining.” 


The effectiveness of Toni’s good grooming unit was 
brought home to me when I noticed the improved 
appearance of my students. The unit has become 
my most important good grooming teaching aid.” 


Please use coupon on page 53 
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Let’s look at latex paint 


See why this modern paint has become 
so important in home decorating plans 


Latex, as used in paint, is the result of years of research and development 


in the chemical laboratory. In appearance, it resembles the latex 
juice in the dandelion stem or the rubber tree. But it differs in its 


- What makes latex paint 


different? 


For hundreds of 
as the vehicle that forms the film to bind the pigment 
firmly to a surface, It was hardly a decade ago that this 
entirely new kind of paint was introduced . . . paint that 
used synthetic latex as the vehicle instead of oil. This use 
of latex in paint led to vastly improved paint performance 
and brought home decorating within easy reach of all. 


ears, oils of various kinds have been used 


Why is latex paint 
so popular for 
do-it-yourself decorating? 


Latex paint has captured a major share of the interior 
decorating market because it has the built-in properties 
that are so important to do-it-yourself painters. It flows 
on smoothly and evenly without brush or lap marks. 
It is fast drying, leaves no painty odor and rinses right 
out of brush or roller with plain water. Drips and spatters 
wipe up quickly with a damp cloth, Latex paint can make 
your class decorating projects quicker, easier, lots more fun, 


(es 
, Wy Is latex paint durable? 


Latex paint is not only beautiful, but protective, too. It 
dries to a tough, durable, impermeable film that resists 
water, grease and stains. The protective film in latex paint 
will keep walls fresh looking far longer with amazingly easy 
care. And the transparent, tough latex film allows full color 
of the pigment to ou through . . . keeps colors fresh and 
free from yellowing. 


Send in the coupon for your free copy of the informa 
tive booklet, “You'll Like Latex Point” 


ability to deposit an elastic film on a surface as the water evaporates. 


YOU CAN DEPEND ON 


How about washing 
latex painted walls? 


Walls painted with latex paint will stand up to repeated 
scrubbing without losing their fresh beauty. Fingermarks, 
grease, soot, even ink and crayon wash off in a jiffy with 
plain soap and water . . . without leaving a telltale shine. 
Quick application, durability and easy upkeep all make 
latex paint a favorite with hotels, hospitals, restaurants and 
office buildings as well as homemakers. They all know that 
latex paint keeps its beautiful appearance far longer . . . 
with only a minimum of maintenance care. 


Where can latex paint be used? 


EX 


Latex paint may be used over fresh plaster, fibreboard, 
gypsum board, bare or primed wood trim, primed or 
treated metal, concrete, cinder block or brick, wallpaper. 
Latex paint has proved ideal for exterior masonry surfaces, 
too. Its resistance to alkali, water spotting, rust and mildew 

. its elimination of blistering and peeling . . . and its 
lasting new look fill a long-time need in masonry paints. 


Who makes latex paint? 


There are hundreds of brands of latex paint on the market 
today. Dow does not manufacture a latex paint, but is 
America’s leading supplier of latex to the paint industry. 
When your class turns to decorating, your local paint 
dealer can supply a fine brand of latex paint to simplify 
and beautify the job at school . . . and to inspire individual 
decorating projects at home. THE DOW CHEMICAL COMPANY, 
Midland, Michigan. 


ied 


Are yours under school age? Then make sure 
they have total, not just physical care. 
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By NAOMA NORTON 


Are you both 


Teacher and 
Homemaker? 


This ten-state study points up some of the 


positive and negative features of this dual role 


RE YOU a homemaker as well as a homemaking 

teacher? Then you have something in common with 
about half of the homemaking teachers who reported 
in a recent study. 

Have you had one or more interruptions in your pro- 
fessional experience—either immediately following col- 
lege graduation or after some teaching experience? If 
so you share this with about one-third of the home- 
making teachers who were surveyed. 

Ten states participated in the study. Questionnaires 
were completed by state supervisors of homemaking edu- 
cation, by homemakers teaching homemaking after a 
recent gap in their professional experience, and by ad- 
ministrators of schools employing these teachers. You 
may be interested in comparing your views with those 
of the respondents. 

Home economics educated homemakers coming into 
teaching make a strong contribution to the educational 
program through their practical homemaking experi- 
ence and appreciation of home living. However, the 
responses of the three groups of participants in the 
study indicated a rather general need of these persons 
for supplemental education, either pre-service and/or 
in-service. In short, they needed to relate their back- 
ground of experience to current educational practice. 

These teachers seemed to need the most help with 
curriculum organization, particularly in planning a 
broad program in all areas of homemaking. They 
needed help with instructional materials and procedures, 
family-centered teaching, cooperative pupil-teacher plan- 


Mrs. Norton is Home Economics Teacher Educator at 
Arizona State College. 
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ning and other group procedures of learning, using re- 
cent information in home economics subject matter 
areas, and the psychology and guidance of teen-agers. 

But how could they get this supplemental education? 
Homemakers often have difficulty in getting away from 
home to attend summer school or evening and Saturday 
meetings during the school year. Respondents in the 
study said that since attendance at such meetings is so 
difficult, they wanted these to-be practical, meeting their 
specific, immediate needs. Also, they wanted the oppor- 
tunity to share ideas with teachers and to observe and 
participate in teaching procedures as well as discussing 
them. 

Respondents preferred summer school offerings to be 
organized into short units which do not commit them 
to long periods away from home. They preferred the 
refresher type which provides for a quick brush-up in 
many aspects of teaching. They wanted more extension 


(Continued on page 45) 


When mother works the family often does 
less entertaining and eats out more often. 
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Summer Wardrobe 


Two dresses, three easy-to-pack coats give 


clothing teacher Geraldine Orio a go-everywhere wardrobe 


Above: Visiting the Costume Institute of the Metropolitan Museum of Art, Miss 
Orie wears white sheath, lilac coat, gold jewelry. Left: Buying ticket at the 
Pennsylvania station she wears lilac coat over black dress, Beige accessories. 


Pannen to make one outfit do the work of many, this sum- 
mer wardrobe—-based on two dresses, a black one and a white one 
and three imagindtive coats—would make a perfect travel ward- 
robe for any teacher. The coats, easy to pack as dresses, give the 
illusion of “more” clothes because they create ensembles. 

One coat was selected for warmth. It is made of Lebanon 
Wash-a-Flan in a soft shade of lilac. The sleeves are three-quarter 
length with a turn-back cuff. The next coat was designed for 
gaiety. The fabric is Topsail by Wellington Sears, of Oriental 
(Continued on page 54) 
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Print coat over her arm Miss Orio enters Hunter College. Her Mecca for sewing enthusiasts, Harry Snyder's fabric shop on 
black dress takes on casual flavor with long chain necklace, Hester street. For shopping in New York, Miss Orio wears 
gold bracelet. She carries roomy patent leather hand bag. white dress, red coat, yellow hat to match coat's lining. 


Miss Orio's wardrobe designed exclusively for Practical. 
Hair style by Michel of Helena Rubenstein 
Hats by Lille Dache ‘© Bags by Ingber 
Photos by Rod Home 


For luncheon at an outdoor restaurant Miss Orio wears With tickets to "My Fair Lady" Miss Orio pauses under the 
white lace coat and black dress, Elegance is added by marquee of the Mark Hellinger theater. Her all-white costume 
large hat of dotted swiss, trimmed with full blown rose. is dramatized by glittering rhinestone jewelry, evening bag. 
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Mrs. Audrain works with girls individually or in 
small groups on their weight control problems. 


+s OMEMAKING has changed so much since we 

were in school that I think the method of teach- 
ing it should be entirely different, too,”’ said Mrs. Vir- 
ginia Audrain, attractive young home economics teacher 
of Normandy Senior High School in suburban St. Louis. 

Mrs. Audrain, herself a graduate of Normandy High, 
relies almost entirely on business teaching aids and 
magazipes in teaching her girls. Approximately 60 per 
cent of her students do most of the buying and cooking 
for the family because their mothers work outside the 
home. True to the current practice, four of her girls 
are married now and about 20 per cent will be married 
very soon after graduation. 

“I want my girls trained to know where to get good 
information and how to use it. They won't have text 
books in their own homes but they will have recipe books 
and information developed by commercial firms,” she 
added. 


Class discussion on basics of cereal cookery led by teacher, Virginia Audrain, at Normandy Senior High School. 


Her Students 


Like 
Cereal Cookery 


The most important requirements for good teaching 
aids, Mrs. Audrain feels, are that they must be attrac- 
tive, must present sound techniques, be practical, and 
awaken an interest in creative homemaking. 

She picked up the colorful wall chart showing 
actual samples of wheat grain as well as its components 
and said, “This is a whole text book in itself. The full 
color picture of the grain is so attractive, the girls re- 
member it.” Each student is given a notebook size 
replica of the large chart. Nutrition by itself doesn’t 
interest the girls, but nutrition in terms of being more 
attractive and having more energy is very important. 

“My tenth graders are little girls when they come to 
me in September, but when they return from the Christ- 
mas holidays—they have become young ladies. Then 
they are interested in the weight control booklets. I 
work with the girls individually or in small groups be- 
cause each girl has her own needs. The booklet, 
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Each month we visit a classroom and 
show you how other teachers use busi- 
ness sponsored aids. 


This month we visit Normandy High 
School, St. Louis, Mo. and Home Eco- 
nomics teacher, Mrs. Virginia Audrain. 


“Through the Looking Glass,” a teen-age weight reduc- 
tion diet guide, appeals to the girls because it is written 
in their language and puts the responsibility entirely 
upon them,” Mrs. Audrain noted. 

One recipe book for each member of the class plus a 
sample of each of three cereals are furnished each se- 
mester. 

Cereal cookery challenges the imagination and the 
girls are interested to learn how to make party mix, 
that popular snack that provides them with all the nu- 
trition of whole grain breakfast cereals. They also like 
to make hot breads using both hot and cold whole wheat 
cereals and to make tender juicy meat loaves and cas- 
seroles that taste good and are so easy on the budget. 

The students prepare one or two recipes and varia- 
tions in class and then Mrs. Audrain encourages them 
to take the books home so that their mothers may use 
them also. Because the book is attractive, the recipes 
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Social eating is an important part of the lesson plan. A 
party is twice as much fun when you can invite the boys. 


clearly written, and the finished products tasty, the girls 
do use the book at home. 

“Of course, the party mix, cookies, and hot breads 
are usually made first, but the girls tell me of other 
recipes that they make, too,” Mrs. Audrain remarked. 
“We discuss the quality of the brand and the importance 
of buying by brand, the nutrition of the food and its 
place in the rest of the meal, the technique of the recipe, 
and the possible variations.” 

“When the principal entertains luncheon guest, the 
girls plan, prepare, and serve all of it themselves. I 
check the market list, but they do the rest. Their menus 
are planned around recipes from these teaching aids.” 

“I enjoy homemaking and just love to find new ways 
of doing things and new foods to serve. I want my 
girls to enjoy it, too. That's why I teach creative cook- 
ery along with basic techniques using business teaching 
aids like these,” Mrs. Audrain concluded. 
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The Bishop Method 


. . . for the side seam pocket 


+ This is the third article by Edna Bryte Bishop on 


correlating construction details with current fashion trends 


HE side seam pocket, inserted in 

the side seam of a skirt or the 
skirt section of a dress, continues to 
be fashionable in a variety of sil- 
houettes. Its usefulness and the 
ease with which it is inserted keeps 
it a favorite. As in all sewing our 
aim is for the quality look and pro- 
fessional finish. This is especially 
true of the side seam pocket. It is 
important to remember that this 
pocket must lie smooth and close to 
the side seam. The facing (upper 
pocket piece) must be controlled so 
that it does not show. 

For a complete step by step illus- 
tration of this technique, we will use 
Advance Pattern No. 8300. 


Stay-stitch front skirt waist edge 
and side seams from hipline to waist 
edge. Complete waistline detail ac- 
cording to pattern style. 


Stitch front pocket pieces to side 
seam from circle to waist edge, right 
sides of fabric together. 


Stay-stitch back skirt as in skirt 
front. Stitch center back seam from 
lower edge to zipper opening. At- 
tach pocket pieces from circle to 
waist edge. 


Stitch side seams from lower edge 
to point where pocket pieces are at- 
tached. Close pockets by stitching 
outer edges of pocket pieces together. 


Trim front pocket seam to 4% inch. 
Leave back pocket seam full width. 
Understitch to control facing. Turn 
trimmed upper pocket seam toward 
pocket piece and stitch through up- 
per pocket piece and seam, close to 
the line of stitching. The upper 
pocket piece is now treated like any 


facing. 
Remember: the pocket must be 
closed before understitching; the 


understitching is always on the fac- 
ing side so it does not show in the 
finished garment; understitching is 
on front pocket piece only. 


Turn pocket toward the skirt front 
and stitch to waist edge. This holds 
the pocket smoothly and securely 
when attaching bodice. 


Mrs. Bishop is Educational Director 
of the Advance Pattern Company 
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The side seam pocket in the new 


SILHOUETTE 


Fashion speaks softly through the new silhouettes. Even the 
stem-slim sheath is softened—by a bolero, a cape or a stole. 
The suit shows its blouse, has soft pleats at the front of the 
skirt. The shirtwaist adds a soft bow and even big, balloon 
sleeves. All a part of our new feminized clothes. 


The popular “Dutch Boy"’ suit 
is softened with pleats at 
the front of the skirt, The 
short boxy jacket is trimmed 
with contrast. Advance 8259. 


Back-buttoning bolero dress. 
Choice of full flaring skirt 
or a straight, slim sheath. 
Dress has squared neckline, 
short sleeves. Advance 8300, 
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topped slip. Advance 8290. 
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Introducing 
SOLID 


FOODS 


Leisurely techniques, tasty new products 


help to make this a happy adventure 


ftps STARTING of solid foods is a milestone in a 
baby’s experience. He has learned to handle liquids 
such as milk, water, vitamin D drops and orange juice. 
These require sucking, which baby does instinctively, 
letting the liquids slide down his throat. Baby’s first 
adventure with textured food usually is pre-cooked 
baby cereal, although some doctors recommend strained 
fruit or small servings of strained meat as the starting 
solid. Pre-cooked baby cereals are smoothly mixed with 
warm formula, milk or other liquid. 

But the swallowing of even finely strained cereals, 
meats, egg yolk, vegetables and fruits is something else 
again. Before baby can handle these new foods he must 
learn entirely new skills with his tongue and throat 
muscles. No wonder young mothers often complain 
anxiously that baby has spit out a new food. He just 
hasn't learned how to get the bewildering food down 
his little throat. 

Yes, baby is having his troubles as well as mother. 
And when she understands why he spits out the first 
solid foods, tension eases. “Never show concern at 
feeding time,” adults are reminded, “even though you 
are ever so anxious for baby to eat every last spoonful.” 
A young baby soon learns that anxiety is an effective 
way for him to get more attention. A very small taste 
should be tried, but the food should never be forced. 
Forcing food on a child is a sure way to make him as- 
sociate food with unpleasantness. 

At first, the starting cereal may be diluted with 
formula, milk or other liquids to make the taste and 
consistency more familiar, The newness of the situa- 


BY EDNA MAE McINTOSH 


Miss McIntosh is Nutritionist for the 
Gerber Baby Foods 


Gentie encouragement helps baby adjust to solid foods. 


tion can be minimized by holding baby in a comfortable, 
familiar position. This should be just about the same 
as that used in breast or bottle feeding, but slightly 
more upright. 

An after-dinner coffee or other small spoon works 
well for the feeding of first solids. Take a small amount 
of the new food on the tip of the spoon and place it well 
back on the baby’s tongue. His head may be tipped back 
slightly at the same time. This method is better than 
allowing the baby to suck the food from the tip of the 
spoon. That merely caters to the “sucking instinct” 
and is not really helping baby to learn to handle solid 
foods. 

A baby should never be hurried at mealtime, especi- 
ally when he is learning to know a new food. He needs 
time to get acquainted with this new idea. And let him 
think this is something he is doing himself, not some- 
thing that is forced upon him. Praise him, too! Baby 
quickly reads approval from the tone of the voice, even 
though he doesn’t know the words. 

Because all babies are individuals, some take longer 
than others to get acquainted with new foods, new con- 
sistencies, new flavors. If baby is determined in his 
resistance, one should know when to retreat. The rule 
is to quietly put away the dish and spoon. Better to 
throw away a serving than to have baby develop a fixed 
dislike for solid food. And next day, try again. 

Another suggestion is to give any new food at the 
beginning of the meal when baby is hungry, rather than 

(Continued on page 54) 
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Dacrom... 


Its properties, 
performance and care 


This is the fifth of a series of articles on man-made and 
natural fibers. Each is written by a technical specialist 
in the field. Editor 


by CHARLES H. RUTLEDGE 


ACRON polyester fiber is the newest of Du- 
Pont’s fibers of general use in apparel and 
home furnishings. Introduced in 1950 as Fiber 
V, it has been in full commercial production only 
since March, 1953. In this short space of time, 
Dacron has won an important position for itself, 
alone or in blends with other fibers, in a variety 
of consumer products and industrial applications. 
In men’s wear, Dacron has spearheaded the in- 
creasingly popular wash and wear constructions, 
proving equally adaptable in finer fabrics for 
business and sport shirts and more rugged con- 
structions for suits, slacks, uniforms, and rain- 
wear. Many of these are made of the popular 
blend of 65 per cent Dacron with 35 per cent 
cotton, but in suits and slacks, blends with rayon 
or Orlon acrylic fiber have also proved popular. 
Also of great significance are blends of Dacron 
with wool in dry-cleanable tropical worsted con- 
structions. These fabrics now account for one 
third of the summer suit and slack market. 

In women’s wear, Dacron is established as a 
star performer in easily cared for blouses of 100 
per cent construction. It is also making rapid 
strides in a variety of garments, such as dresses, 
lingerie, and rainwear, with a new momentum 
resulting from the development of high - style ‘ 
and high performance blends with cotton, wool, 
rayon, and, (most recently) flax. 

Home furnishings have benefited from the in- 

troduction of Dacron polyester fiber in a variety 
of ways. The first significant development was in 
marquisette curtains 100 per cent of Dacron fila- 
ment, which are now a standard of this industry. 
The fiber is now being used in draperies and in 
lace constructions, such as curtains and table- 
cloths. In a specially developed form known as 
Dacron polyester fiberfill, it is receiving broad 
acceptance as the filling for pillows, quilts, com- 
forters, and sleeping bags. 


Smart separates of lightweight fab- 
ric 65% Dacron and 35%, flax. Fabric 
is easy to care for, resists wrinkles. 


Suit of featherweight fabric, 55% Dac- 
ron, 45%, worsted. Fabric is washable. 
Clustered pleats in skirt are permanent. 


(Continued on page 38) 


Mr. Rutledge is manager of product information, 


Textile Fibers Dept., E. 1. du Pont de Nemours "Sunlight" room features — tones and light-filttering 
i Rie curtains, Room was designed to show use of man-made fibers 
40. , in the home, Curtains of Dacron; rugs and upholstery, nylon. 
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Use of the all-purpose room in 


Teaching Personal Grooming 


By MARJORIE SCHNEIDER 


HE FACILITIES and space of an all-purpose room 

allow all the girls to participate in varied activities 
simultaneously. Since doing instead of just listening 
is so important in a unit on personal grooming and 
personality development, I can’t say enough for the ad- 
vantages of an all-purpose room. 

Although at times, the room might look like a three- 
ring circus, the very informality is good for those girls 
who are shy or for those with limited interests. By 
working with one or two friends, the girls gradually 
break through their reserve and enter into all activi- 
ties and express themselves freely. Girls with excep- 
tional ability are better able to accomplish more during 
class time. Also, the teacher can roam around, visit 
and catch a bit of the various conversations and view- 
points. This makes for a more purposeful unit. 

To begin planning a unit, the girls form a conversa- 
tional group around the blackboard area. First, the 
subject matter is presented and a title for the unit is 


The informality of the oll purpose homemaking room permits 
students to form groups to carry out grooming techniques. 


selected by the class. With a few “lead” ideas in mind, 
the class chairman takes over and a general! discussion 
begins. Usually the girls are hesitant at first about 
expressing ideas. However, once the ice is broken, 
suggestions pop rapidly. 

1 have found that when younger girls are shy about 
contributing ideas in the beginning, tension is released 
if I leave the room briefly. Some ideas suggested are 
a result of chatting at home with their parents about 
the proposed unit. Finally, when everyone has had her 
say, suggestions are jotted on the board and after 
things have calmed down, items are arranged and 
grouped in what seems to be the most logical or most 
important order to the girls. 

The all-purpose room lends itself readily to group 
and individual activity and demonstration in a per- 
sonal grooming unit. For example: counter space and 
the movable tables are turned into valuable display 
areas showing kinds and forms of deodorants, sham- 
poos, manicuring aids, lipstick, curlers, shoe polish, 
spot removers, tooth pastes, powders and brushes, 
charts, pamphlets, etc. Girls love to bring things from 
home to compare with what their friends are using. 

The size of the room, lighting, mobility of furni- 
ture and the general unit plan serve for small group 
activity, setting up demonstrations and actual working 
together without creating too much confusion and 
noise. The kitchen area serves very well for demon- 
stration and display for spot removal and pressing 
cloths, shampooing and proper ways to wash combs and 
hair brushes. 

Tables and chairs can be moved about to set up areas 
for reading, small discussion groups, manicuring nails, 
and polishing shoes. 

The fitting area, which is equipped with a three-way, 
floor-length mirror, is used for hair styling or experi- 
mentation, for trying on color capes to determine which 
colors are most becoming for each girl and analyzing 
posture and walk. Simple repairing or mending clothes 
is done in the sewing area. 

Here is the unit planned by the seventh grade class 
in personal grooming. The title is: To Become a More 
Attractive Girl and to Improve My Personality and Be- 
come More Likeable. 

(Continued on page 44) 


Miss Schneider is a homemaking teacher in the Emer- 
son School, Detroit, Michigan. 
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Teaching Ideas and Suggestions 
for Using This Issue of Co-ed 


April showers can mean cloudy days. 


But these lines from 


Thoreau’s Walden may brighten the day, “Only that day dawns to 
which we are awake. There is more day to dawn. The sun is but 


a morning star.” 


SELECTION AND CARE OF CLOTHING 
Patterns (p. 8 and p. 32) 


Mix -and-match pattern sugges- 
tions for different figure problems. 


Things to Do 

1. What is the “one-third, two- 
thirds look?” Consider how line and 
design can improve figure appear- 
ance. Using flannel board and figure 
outlines, demonstrate varied effects 
of vertical, horizontal, diagonal, and 
curved lines. Indicate how these can 
be used to best advantage for dif- 
ferent figure problems such as short, 
tall, full hips, or full bust. Hav: 
girls use Co-ed article to play “game 
of illusion.” 

2. Use fabrics of different de- 
signs (plaids, stripes, large and small 
figures) to show effects on figure 
variations. 

3. Have girls make scrapbook of 
designs suitable for themselves. 

4. “For Your Easter Basket” 
(p. 32) offers ideas for Easter gifts. 


The Clothes Closet 


Buying “Bargains” in Clothing (p. 30) 
Sound ideas about the buying of 
“bargains.” 


Things to Do 

1. Discuss, “When is a bargain 
really a bargain?” Would you buy it 
if it weren’t a bargain? Have girls 
relate personal experiences about 
bargain buying, sound and unsound. 
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Help them to realize that good buy- 
manship is related to real need, suit- 
ability to self and wardrobe, as well 
as quality and price. 

2. Collect advertisements about 
sales and analyze them. Consider 
when bargains may be found, such 
as end-of-season and clearance sales. 
Caution students about buying items 
when they are uncertain of use and 
alert them to the necessity of check- 
ing to see whether merchandise is 
marked “no exchange or refund.” 


EATING IS FOR FUN AND HEALTH 


Party Perfect: 


A Nautical Party (p. 12) 

A novel nautical party is planned. 
Recipes, invitations, decorations, 
games, and favors are included. 


Things to Do 

1. Refer to Co-ed's menu sugges- 
tion. Have girls plan their own menu 
and carry out plans for a nautical 
party. Use committees for invita- 
tions, decorations, refreshments, 
games and clean-up. Evaluate expe- 
rience according to original goals. 

2. If fishing is a possibility in 
your community, perhaps some stu- 
dents would like to plan an out-of- 
school fishing trip and bring back 
“the catch.” A different kind of “fish 
party” might result. If fresh-water 
fish are available in your area, you 
might have a food unit on fish prepa- 
ration. 


Note: A nautical—or “fish party” 
idea is appropriate for the Lenten 
season. 


Cook's Tour: Italy (p. 45) 

This month “Cook’s Tour” takes 
us to Italy, so Italian foods are sug- 
gested. This article can be added to 
previous “Cook’s Tour” articles as 
special kit. 


PERSONALITY PARADE 


You and Your Dates: 


"Two Different Worlds"? (p. 17) 
Adolescents frequently develop 
blind spots about their parents. 
They disparage their parents as “old 
fogies” and yet they themselves have 
done little to keep their parents up- 
to-date. Letters 2 and 3—and Gay 
Head's answers—provide a good op- 
portunity to discuss this problem. 


You and Your Family: 


Jam Session (p. 24) 

Here are many challenging ex- 
cerpts from teen-agers’ letters reply- 
ing to “How Well Do Adults Under- 
stand Teen-agers?” Varied view- 
points express the pros and cons re- 
garding adults and teen-agers. 


Things to Do 

1. Have buzz groups react to this 
“Jam Session,” as well as state their 
own opinions. Have each student 
(anonymously) list things that 
bother her most and also things that 
please her most about her parents. 
Have a class committee summarize 
results and list the ten biggest gripes 
and the ten biggest bouquets. 

2. Have a parent and teen-age 
panel discuss “How Well Do Adults 
Understand Teen-agers?” Have lo- 
cal newspapers describe program and 
indicate varied viewpoints. 


You and Your Career: 


Home Economist in Action (p. 16) 

Patricia Crawley is an Educational 
Representative for the Vogue Pat- 
tern Service. She i .vels to schools 
all over the United States to present 
fashion shows of Vogue styled gar- 
ments. 


— | 


30 PHE. 


Things to Do 


1. This is a home economics 
career suitable to the girls who love 
clothes, sewing, people, and travel. 
Discuss qualifications and responsi- 
bilities plus experience. 

2. If possible, have a pattern edu- 
cational representative visit and re- 
late personal experiences and train- 
ing. 


You and Your Career: 
Social Worker (p. 20) 


Child welfare case work offers a 
rewarding career to Evelyn Maron, 
because of her compelling desire to 
help others. A shortage of social 
workers suggests numerous job op- 
portunities throughout the U.8. In 
addition, this career is easily com- 
bined with marriage. Add to your 
“Career for Girls” kit. 


You and Your Part-time Job: 


Catering to the Younger Set (p. 18) 

Practical suggestions are given to 
help “baby sitters” feed babies and 
younger children. 


Things to Do 


1. Use film Why Won't Tommy 
Eat?, distributed by Sterling Films, 
Inc., 316 W. 57th St., New York 19, 
N.Y. or local film lending library. 
Refer to excellent Pocketbook, F'eed- 
ing. Your Baby and Child, by Spock 
and Lowenberg, 25¢. Have students 
make arrangements with families to 
help prepare and serve one or more 
meals to children. 

2. Plan, prepare, and serve sev- 


TEACHER LETTER CONTEST 
How Do YOU Use Co-ed? 


Won't you write us a letter de- 
scribing the use you make of 
Co-ed? Practical will pay $25 
each for the five best letters tell- 
ing “How I use Co-ed in the 
Classroom.” 

Write a letter describing the 
use you make of Co-ed, giving de- 
tails of specific ways you use it. 
Your way of using the magazine 
may be of interest and help to 
thousands of teachers (and their 
students) who are subscribers to 
Co-ed. 

Address your letter to Teacher 
Editor, Practical Home Economics 
Teacher Edition of Co-ed, 33 West 
42nd St., New York 36, N. Y. on 
or before April 12. Winners will 
be announced soon thereafter. 


eral menus to groups of children of 
different ages, who are guests of 
class. Perhaps younger brothers and 
sisters, cousins or neighbors might 
visit one day for a simple luncheon. 


You and Your Manners: 
Using the telephone (p. 19) 

Correct telephone etiquette for 
teen-agers in the family. 
Things to Do 

1. Have buzz groups discuss, 
“Most families have only one tele- 
phone; how can parents and children 
use the telephones to best advantage 
for all?” 

2. Role play such telephone situ- 
ations as: answering the phone for 
Mom or Dad when they are home 
and also when they are away; how 
to terminate a conversation with a 
friend when it is too lengthy; how 
to identify self and caller. 


Short Story: 
Two to Love (p. 15) 

Lisa is still immersed in the grief 
over her mother’s death. Roger’s 
warmth, acceptance, and understand- 
ing help Lisa to reflect on her feel- 
ings about life. This leads her to 
consider what her mother’s wishes 
for everyone's happiness might mean 
in a positive way. Then she is able 
to appreciate her father’s desire to 
marry Mrs. Lawrence and her own 
developing interest in Roger. She 
discovers for herself that perhaps it 
is possible to have “Two to Love.” 


Things to Do 


1. Diseuss why grief over a dear 
one, like a parent, is so difficult. 
Consider Lisa’s grief. In what ways 
did she miss her mother and long 
for her? Why do you suppose Lisa 
asked herself, “Mother, how can I 
make Daddy happy without you? 
How can I take care of him the way 
you did?” How do you feel about 
Lisa’s feeling that she should pro- 
vide the kind of care for her father 
that her mother might have offered? 

2. Consider the kinds of life ex- 
periences which made Roger what 
he was? What did Roger “see in 
Lisa”? Did Roger have the “right” 
to probe into Lisa’s sorrow? Why 
or why not? 

3. Why did Lisa reject her 
father’s marriage plans? Assuming 
that her father and Mrs. Lawrence 
did marry, how do you suppose the 
new family relationship worked out 
for Lisa and her father, for Lisa and 
her stepmother, for all three? How 
do you feel about Lisa’s father seek- 
ing her approval for the marriage? 


4. Is it possible to have “two to 
love?” What this evidenced in the 
story? How? Whom do you suppose 
Lisa will ultimately choose and why? 


You and Your Looks: 
A Show of Hands (p. 21) 


Helpful pointers about the care of 
the hands and nails. 


Things to Do 


1. Review proper care of hands. 
Stress importance of hand washing 
and drying, use of nail brush and 
hand lotion. 

2. Demonstrate proper manicure. 
Have girls manicure own nails. Con- 
sider suitability of various colors of 
nail polish for school and parties. 


You and Your Looks: 
Lovely at First Sight (p. 36) 


The why and how of attractive eye 
glass selection suggests how glasses 
can be a “glamorous accessory.” 
Simple and sound ideas for appro- 
priate hair styles and makeup in- 
cluded. 


Things to Do 


1. Reading this article should 
help all girls develop a sensitivity 
and appreciation of how others who 
wear glasses may feel. If possible, 
have an optician visit class and dem- 
onstrate the large selection of eye 
glass styles available. 

2. Demonstrate various hairstyles 
and use of makeup for girls who use 
eye glasses. (Could be related to 
general coverage of hairstyles and 
makeup for all.) 


Decorating on a Budget: 
Say It With Flowers (p. 28) 


Spring is truly “in the air” when 
flowers are in bloom. Many useful 
ideas for aesthetic flower arrange- 
ments. 


Things to Do 


1. Have girls volunteer to bring 
in flowers available in home gardens. 
Perhaps some students can bring in 
containers to be used for floral ar- 
rangements. Maybe a local store will 
consider lending flower containers in 
many sizes and shapes for demon- 
stration purposes. Demonstrate va- 
ried floral arrangements in different 
containers. Indicate use of special 
materials for anchoring of flowers. 

2. Have girls plan a flower com- 
mittee to keep class “in flowers” for 
remainder of school year. This to 
include securing flowers and arrang- 
ing them. 
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Combinations of ingredients, 
salad dressing are unlimited, 
Guests enjoy selecting and 
mixing their salads from tray. 


The SALAD BAR 


A new twist in entertaining for both student and teacher 


By HELEN C, HAMILTON 


MENU planning trick for smart and easy enter- 
taining, the Salad Bar, should be of two-fold in- 
terest to the homemaking teacher. It provides a 
made-to-order lesson presentation for alert teen-agers 
who will be certain to accept it as a “terrific” party idea 
for the crowd. For the teacher, it offers an excellent 
service suggestion when the school calendar reminds 
her that it is time to entertain such groups as the 
Board of Education, the P.T.A. or the athletic team. 
The Salad Bar is, of course, used in buffet type 
service but with a wider variety than is generally ex- 
pected for that part of the menu. For instance, when 


A fruit soled with a light French dress- 
ing goes well with cheese or meat slices. 


Tossed green salad bow! is garnished with 


radish roses, carrot curls, tomate wedges. 
Photos courtesy of Corn Products Refining Co 
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Miss Hamilton is Director of Home Service for Corn 
Products Refining Company 


the main course is a salad, sliced cold meats or cheese, 
each guest will have an opportunity to select a supper 
of his choice from such foods as suggested later in 
this article. 

A choice of cold meats, hearty main course salads, crisp 
greens or various kinds of hors d'oeuvres is flattering to 
the guest and gratifying to the hostess since it gives her 
an assurance that individual whims will be satisfied. This 
is the kind of informal entertaining that helps to make 
guests of any age feel right at home. And the young and 
inexperienced hostess will be grateful that so much of 
the preparation can be done well ahead of time. 

The Salad Bar lesson will serve as a glamorous way 
to introduce the essential principles in salad preparation. 
This lesson will also emphasize to the student the fun 
and satisfaction of making her own salad dressings. Too, 
the students will gain an appreciation for the versatility 
of an all purpose oil, which is excellent for salad dress- 
ings as well as for frying and baking. 

In a menu where a green salad is included there can 
be two approaches for varying the service—a tray hold- 
ing a large bow! of tossed greens and 3 or 4 small bowls 
of unusual and zesty dressings to choose from (they 
should be labeled) ; or 3 or 4 kinds of attractive and color- 
ful green salads such as lettuce wedges, cole slaw, and 
other crisp salads can be prepared and arrayed on the 
table. The preparation and handling of salad greens in- 
volves several basic steps if the finished salad is to be 
attractive and the greens cold and crisp. 


Preparation of Greens 


Prepare greens well in advance of party so that they 
will be cold and crisp. Trim and wash carefully in cold 
water. Separate leaves of greens such as romaine, chic- 
ory, endive or escarole before washing. Drain thoroughly 
between towels, then cut or break into bite size pieces 
and place in deep bow! ready to toss with dressing. 

Remove core and let heads of lettuce stand in cold 
water about 15 minutes for crisping. For lettuce wedges 
or shredded lettuce, remove heads from water and let 
drain thoroughly, cavity side down. Store in refrigerator 
for further crisping. 

When ready to prepare salads for party, remove lettuce 


Chef's salad bow! is a combination of greens with slices of 
meat, cheese, or smoked fish and a well seasoned dressing. 


Colorful fruits can be attractively grouped on one plate. 
Lettuce cups are used to hold strawberries and melon balls. 


from refrigerator, cut in wedges, or shred by cutting 
across head into thin slices. Arrange on salad plates 
and return to refrigerator until serving time. For salad 
leaves, hold the trimmed, washed and cored heads under 
running cold water and gently work leaves apart. Sepa- 
rate leaves, pat dry with towels and store in refrigerator 
until time to prepare salads. 


Preparation of Salad 


Select the dressing best suited to the salad ingredi- 
ents. A tart dressing with bland food; a bland dressing 
with tart food. 

Make dressings well in advance so that the seasoning 
can blend well. 

Since the salad oil is the basic ingredient in a dress- 
ing, choose one that has a mild delicate flavor and stays 
pourable at refrigerator temperature, that is, does not 
solidify when chilled. 

Emphasize the versatility of homemade dressings— 
the fun in varying seasonings to suit family preference. 

As a general rule, mix salad ingredients with dress- 
ing just before serving. 

Toss salad ingredients carefully with salad dressings. 
Do NOT stir. 

(Continued on page 47) 


When preparing salads take advantage of the natural 
outline of food. Tear or break greens, slice or dice 
other ingredients. Choose dressing to complement food. 
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Display 


ORE than 100,000 items were displayed at the 

opening of the housewares market in Chicago. 
Every article was designed with the homemakers’ needs 
in mind. Most featured work-saving devices, others 
added to luxurious living, and still others appealed to 
the desire for color and beauty in the home. 

Housewares are described generally as aids to good 
housekeeping for both indoor and outdoor use. They 
include both electrical and non-electrical products. There 
are six general classifications — cooking and baking; 
clothes care; entertaining; home beautification; clean- 
ing; and outdoor living. Included in these groups are 
a wide variety of items such as: toasters, irons, electric 
bed coverings, vacuum cleaners, coffee makers, deep fat 
fryers, fry pans, cooking utensils, carpet sweepers, can- 
isters, bathroom and closet accessories, window hard- 
ware and hundreds of other types of merchandise. 

This wide variety of products presents.a special chal- 
lenge to the homemaking teacher. Students should, of 
course, have opportunity to use a representative num- 
ber of these items. The selection and storage of them 
can, however, be a problem if the sole responsibility is 
placed upon the teacher. 

Students will gain practical knowledge if the selection 
of housewares is presented to them as a special project. 
They can survey the market, do comparison shopping 
and make their recommendations. Storage plans can 
also be developed by the class as part of the project. 

There will be some turnover of housewares each year 
as some wear out or become obsolete. In the case of 
electrical housewares, this problem can be solved by 
purchasing the original equipment from manufacturers 
who offer school purchase plans. Under these contracts 
equipment can be replaced easily at very little extra 
cost to the school. Items not covered by this type of 
plan must either be refurbished, sold as second hand 
merchandise, or simply replaced by the school. 


Beginning from top left, reading clockwise, the 
housewares shown are: Sunbeam lronmaster, 
Mouli automatic peeler, Westinghouse combina- 
tion mixer, Swing-A-Way automatic can opener, 
lona hand mixer, Hamilton Beach fry pan, Presto 


pressure cooker, Lux timer and date clock. 
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Genera! Electric 


Today's kitchen has colorful appliances, lots of work space. 


New Concepts 


Frigidaire 


New for 1957 is the uncluttered styling of major appliances. 


Kitchen Design 


HE continually changing kitchen scene is a fasci- 
nating one. We have gone from the family kitchen 
to the impersonal one and back to the family kitchen— 
but this time with improvements. In the future we can 
expect the kitchen to be the hub of family living. 
The 1957 kitchens encompass many of the designs 
predicted years ago. There are wall ovens, rotisseries, 
surface units, freezing compartments, dishwashers, 
built-in appliances, and wonderous lighting effects. Sur- 
faces are soil resistant and easy to clean. All units are 
color and style coordinated. Appliances have greater 


capacity yet take up less space. Kitchens of today are 

larger, prettier, and more livable than ever before. 
Several manufacturers have given us a glimpse of 

future plans. We have seen a dishwasher that travels 


Aervinetor 


Super-sonic dishwasher is focal point of this dream kitchen. 


across the room, picks up soiled dishes, washes them 
with super sonic waves, and then stores them. There 
is a cleaning gadget that whisks across the floor to 
pick up soil as soon as it occurs. It is said to scrub 
and polish floors, too. 

Then there is the menu planner which produces a 
ready-to-eat meal at the setting of a lever on the control 
panel. Food preservation and preparation will be no 
problem in this kitchen where even the shopping will be 
done automatically. And in case the homemaker is 
lonely, she will have her teleview phone, her intercom- 
munication system and television to keep her company. 

Sounds fantastic, doesn’t it? But remember some of 
the predictions made a few years ago, such as the elec- 
tronic oven, are already on the market. 


RCA Whirlpoo! 


Work-saving electronic devices dominate this miracle kitchen. 
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Salad lesson for weight-watchers 


Teach the healthful way to keep slim 
with balanced salad meals and 
lighter, homemade Wesson dressings 


Wholesome salad meals provide so Slimming salad dressing takes just one Delicious flavors of fresh fruits and 
many essentials for good health— meats, minute to make With Wesson Oil, It's vegetables, salad meats and seafoods 
seafoods, vegetables (with all vitamins a lighter dressing than those you buy brighten at the light touch of Wesson- 
intact), dairy products. Fresh, home- Thriflier, too—it costs less. And you made dressings. Purer and clearer than 
made Wesson dressings, make these can lighten or enrich Wesson dressing, other salad oils, Wesson accents na- 
nourishing foods tempting to all ages. or vary seasonings to suit every taste, ture’s flavors, adds none of its own, 


SLIMMING SALAD SUPPER a 
Tomato wedges 
*Carrot curls 
Cucumber slices 
Salad greens 
Canned luncheon meat 
Hard-cooked egg slices 


Serve with your fresh Wesson 1-minute 
French dressing. 

*For carrot curls: Cut thin lengthwise 
strips of carrot with vegetable peeler. 
Roll each strip; fasten with toothpjck. 
Chill at least 1 hour in ice water. 
Remove picks before using. 


WESSON 1-MINUTE 
FRENCH DRESSING 
2 teaspoons salt 
1 teaspoon sugar 
'2 teaspoon pepper 
teaspoon paprika 
‘2 cup Heinz Vinegar 
cups Wesson Oil 
Combine and shake well in covered 
jar. Shake again before serving. Store 
in covered jar on pantry shelf. Makes 
2 cups. 


America’s favorite salad oil 


—none finer, lighter, fresher Wes Son. Oil 
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MONDAY 


WEDNESDAY 


THURSDAY 


FRIDAY 


Orange Juice 

Beef and Vegetable 
Pie 

Cabbage and Carrot 
Salad 

Bran Muffins* 

Raspberry Gelatin 

Whipped Topping 


Tomato Juice 

Fricassee of Chicken 
on Rice 

Carrot Curls 

Roll* 

Deep Dish Apple Pie 

Cheese Wedge 


Salmon Timbale 

Peas 

Celery Sticks 

Raisin Bread* 

Cottage Pudding 

Creamy Fudge 
Sauce 


Tomato Juice 
Western Sandwich* 
Green Beans 
Blueberry Cobbler 
Cheese Wedge 


Fruit Juice 

Chicken Chop Suey on 
Chinese Noodles 

Green Salad 

Date Muffin* 

Devils Food Cake 


Shepherd's Pie 

Grapefruit and Celery 
Salad 

Hard Roll* 

Apricot Whip 

Custard Sauce 


Italian Spaghetti and 
Meat Balls 

Chef's Salad 

Vienna Bread* 

Pineapple Gelatin 

Whipped Cream 


Cream of Tomato 
Soup 

Egg Salad Sandwich 

Potato Chips 

Carrot Strips 

Cherry Cobbler 


Grilled Frankfurter 

Baked Macaroni and 
Cheese 

Sliced Tomatoes 

Roll* 

Prune Plums 


Pot Roast of Beef 
Mashed Potato 
Gravy 

Green Beans 
Raisin Muffin* 
Orange Custard 


Fruit Juice 
Chicken Croquette 
Peas 

Cranberry Sauce 
Poppy Seed Roll* 
Brownie Pudding 


Pork Chop Suey* on 
Chinese Noodles 

Green Salad 

Crumb Coffee Cake* 

Strawberry Whip 

Custard Sauce 


Welsh Rarebit on 
Toast 

Grilled Tomato 
Slices 

Ambrosia Fruit Cup 

Oatmeal Cookie 


Fruit Juice 

Cheeseburger Koll 

Molded Mexican Slaw 
on Lettuce 


Khubarb Crisp 


Orange Juice 

Roast Lamb 

Gravy 

Baked Potato 
Whole Kernel Corn 
Roll* 

Queen Pudding 


Barbecued Spare 
Ribs 

Mashed Potato 

Lima Beans 

Roll* 

Apple Peanut Butter 
Crisp 


Baked Ham 

Raisin Sauce 

Sweet Potato 

Green Beans 

Whole Wheat Bread* 
Sponge Cake 

Cherry Icing 


Baked Fillet of Had- 
dock 

Mashed Potato 

Fresh Asparagus 

Corn Muffin 

Chocolate Pudding 
with Light Cream 


Tomato Juice 
Serambled Eggs and 
Baked Sausage 

Roll" 
Queen Ann Cherries 
Chocolate Chip 


Cookies 


butter or margarine ” on oll Ireads, A la carte 


Chicken and Vege- 
table Shortcake 

Cranberry Relish 

Broccoli 

Fruited Lime 
Gelatin 

Light Cream 


> 


Orange Juice 
Hamburg Patty 
Mashed Potato 
Corn 
Apple Muffin 
Coconut Cream 
Pudding 
Whipped Topping 


MEMORIAL 
DAY 
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milk ix priced a ae, These recipes have heen 


Fish Sticks 

Tartar Sauce 

Baked Potato 

Sliced Beets 
Pumpernickle Bread” 
Strawberry Shortcake 


complete 
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A nutritional truth 
and its implications 


Beauty is many things, dependent upon 
many sources. A vital source is an adequate 
intake of protein, for the nourishment of 
one’s skin, one’s hair, one’s fingernails, and 
one’s over-all well being. More and more 
women rely for supplementary protein upon 
Knox Unflavored Gelatine—one envelope 
containing 115-120 grains of pure gelatine 
daily in water, fruit juice or bouillon. Purely 
and simply, protein is food for beauty. 


32-envelope KNOX 
economy 
diet size 
» | KNOX 4-envelope 
family size 
a 
FREE A classroom supply of a new 


Bulletin that describes and illustrates a 
method many women use to bring brittle, 
breaking, splitting fingernails back to normal 


4 condition. The coupon brings you yoursupply. 
Knox Geratine, Box PE.22 
| Johnstown, 

Please mail me copies of the Finger- 
| nail Bulletin for classroom and home projects, 
| NAME. 
| SCHOOL . — 


YN ify (i 
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Dacron 
(Continued from page 27) 


With the advent of a variety of 
blends for special purposes it is im- 
portant for the consumer to recog- 
nize that blending of itself is no 
panacea. As with any fabric, blends 
must be properly designed and hon- 


tant factor is the level of Dacron 
polyester fiber in the blend. As the 
result of long-term studies, DuPont 
is supporting certain minimum lev- 
els for Dacron in blended fabrics 
which are necessary if the desired 
superiority in performance is to be 
realized. 

In intimate blends with cotton, 
such as men’s shirts, suits, under- 


estly manufactured if they are to 
perform satisfactorily. One impor- 


wear, and the like, 


dresses, blouses, intimate 


AR -ady-To-Eat Dessert 


A food that fits 
right into the 
picture of 
family eating pleasure 


and women’s 
apparel, 


Because the food energy of candy and choco- 
late is so rapidly absorbed into the blood- 
stream, candy gives you a quick lift. 


and it 


Remember—candy is an excellent source Tastes 
of carbohydrates. That's why it spares pro- 
tein. If your body does not get enough car- sO 


bohydrate for energy purposes, it “borrows” 
from the protein which you eat for growth 
and tissue repair. So get your lift this easy, 
delightful way—with candy! 


good ! 


Ready to eat—a wonderfully 


REE INFORMATION 


about candy now available— Inexpensive—only a small 
see coupon section amount 15 serving 
on page 49 


Candy is lunch boxes 
Delicious 
hood 


221 WN. La Salle Street, Chicago 1, Iilinois 


NATIONAL CONFECTIONERS’ ASSOCIATION 


and nurses uniforms, a minimum of 
65 per cent Dacron is required in 
both warp and filling directions. In 
certain heavy duty uses, such as 
rainwear, outer jackets, and work 
clothing, 50 per cent Dacron has 
been found to give satisfactory per- 
formance. Fabrics combining Dacr: .. 
filament with cotton, with one used 
as the warp yarn and the other as 
the fill, have been found to give only 
marginal performance at best. 

In blends with wool a minimum of 
50 per cent Dacron in both warp and 


_ filling directions has been found to 


be necessary if the Dacron polyester 
fiber is to make a significant con- 
tribution. With rayon, 55 per cent 
Dacron in both warp and filling, is 
considered the best minimum level, 
while blending with flax calls for the 


| 65 per cent level required with cot- 
| ton. 


What Is It? Dacron is DuPont’s 
polyester fiber, manufactured from 
a combination of ethylene glycol and 
terephthalic acid, which is derived 
from such basic raw materials as 
coal, air, water, petroleum, limestone, 
and natural gases. In production, the 
polymer is forced through tiny holes 
in a spinneret, to emerge as long 
strands of fiber. The fiber is avail- 
able to the industry as continuous 
filaments, as short lengths known as 
staple; as tow, a ropelike bundle of 


| strands; and as fiberfill, an especially 


| encountered 
weakened by mildew, and has no ap- 


| by high temperature 
| made of Dacron. 


developed form of Dacron in short 
lengths. 

What Are Its Basic Properties? 
Dacron is characterized by its 
strength, resilience, and resistance to 
effects of moisture, bleaches, com- 
mon solvents, and other commonly 
chemicals. It is not 


peal to moths, and shows good resis- 
tance to sunlight. In fabrics, it is 
easily cared for, and maintains a 
neat appearance even when wet. 


Some General Properties of Dacron 


Crease Retention. Because of the 
thermal properties of the fiber, long- 
lasting pleats and creases can be set 
into fabrics 


Shape Retention. Dacron has ex- 
cellent resistance to shrinking or 


stretching in use or in laundering 
and dry-cleaning. 
(Continued on page 40) 


* 
=. 
ney 


make*the clothes: 


The real masterpiece is that costume by McCall's. And . . . it’s 
only the beginning...the start of a whole bevy of teen and 
junior patterns. These aren't just mama’s clothes in daugh- 
ter’s sizes. These are patterns styled just for your students. 
They’re the kind of fashions your girls demand... the kind 
they love to wear, really love to sew. How does McCall's 
know? Easy.We go straight to the authorities to find out! 
Before McCall's designer lifts a pencil, she checks our Teen 
Fashion Board . . . 700 fashion-conscious high school 
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make woman 


SEPARATES, MCCALL & 4082 
JACHET MCCALL 39368 


seniors from everywhere (from your school too, we hope!) 
These girls tell her what today’s teens like . . . what shapes 
and lengths and styles and even fabrics and colors they 
prefer. Armed with their advice, our designer picks up that 
pencil ... and turns out the freshest patterns to sweep the 
campus each season! See for yourself. Mail the coupon 
(it’s on the page listed below) for McCall's exciting “FABRIC 
AND FASHION” review, You'll agree . . . you never used a 
3-cent stamp better! For coupon see page 49, 


School Service Department 


remember: better fabrics make better fashions 


4 47, 
Bina 
\ \ 
| 
/ | 
/ | | 
‘ | | 
| | 


40 PHE 
Dacron 
(Continued from page 38) 
Resilience. The outstanding re- 
silience of Dacron means that it 


springs back to its original position 
after crushing or bending, whether 
wet or dry. This means that gar- 
ments made of it will maintain a 
neat appearance, even in abnormally 
humid weather. This is also a con- 


HOW 10 INCLUDE 
MONEY MANAGEMENT 
IN YOUR TEACHING 


Almost every phase of home economics 


offers many opportunities for money 
management training. If you have a 
class budget for equipment and supplies, 
this is a good place to start, By letting 
students share in the planning and spend- 
ing of funds, you will help them realize 
how effective a money management plan 
can be. Or, you can stimulate discussions 
related to students’ own money situa- 
tions to convince them of the value of 
establishing goals for all of their spending, 

The Money Management Institute of 
Household Finance Corporation has 
12 excellent booklets and 5 dramatic 
filmstrip lectures on money management 
that deal objectively with subjects such 
as... food, clothing, shelter, equipment, 
home furnishings, shopping. They are 
available at little or no cost. 

To learn more about this material, 
send for the free folder that describes 
the Money Management Program in 


detail. Send today! 


This material is made 
available as part of 
Household Finance Corporation's 
broad program to 
provide expert financial guidance 
to American families. 


MONEY iInoTITUTE 
HOUSEHOLD FINANCE 
Corporation 


tributory factor to its excellent per- 
formance as fiberfill stuffing material 
in pillows, quilts, and other filled 
products. 

Strength. The great strength of 
Dacron polyester fiber means that it 
can be woven into lightweight fabrics 
that are strong and tough to tear, 
but still cool and comfortable. 

Abrasion Resistance. Because 
Dacron is tough and durable, wet or 


Where Income Goet 


MONEY MANAGEMENT INSTITUTE 
or 
HOUSEHOLD FINANCE CORPORATION 
DEPT. PH -4-57 
PRUDENTIAL PLAZA, CHICAGO 1, ILL. 
[ | Please send me my free copy of your Money 
~~ Management Program folder that describes 
your booklets and filmstrip lectures. 
a Please send me a complimentary copy of the 
* newly revised booklet, “Money Management- 
Your Shelter Dollar.” 


NAME 
= 


LONE STATE 


SCHOOL OR ORGANIZATION _ 


dry, it stands up against the hard, 
rubbing kind of wear that shortens 
the life of garments and home fur- 
nishings. 

Moisture Absorption. Dacron has 
a moisture regain of 0.4 per cent at 
60 per cent relative humidity and 70 
degrees F., among the lowest of the 
textile fibers. Generally, fabrics 
made of it are quick drying, the ex- 
tent depending upon the construc- 
tion. 

Sunlight Resistance. Dacron has 
very satisfactory resistance to sun- 
light, as demonstrated in its univer- 
sal popularity in sails. Its outstand- 
ing sunlight resistance under glass 
has made it a leading fiber for cur- 
tains. 

Dyeing Properties. Dacron can 
be dyed to a complete range of 
shades with very satisfactory wash 
and light fastness. It is not recom- 
mended for home dyeing, however. 

Chemical Resistance. re- 
sistance of Dacron to degradation by 
a broad range of chemicals is among 
the best of all commonly used tex- 
tile fibers. It is used to considerable 
extent by industry in applications 
where chemical exposure offers a haz- 
ard to other fibers. 

Resistance to Damage by Micro- 
organisms. Dacron is not weakened 
by action of mildew and molds. 

Non-allergenic Properties. Dac- 
ron is free from allergy-producing 
properties, and pillows filled with it 
are frequently used for relief from 
allergies. 


Directions for Care 


The contributions of the proper- 
ties of Dacron polyester fiber to 
fabrics adds up to outstanding ease 
of care. Manufacturers’ recommen- 
dations should be followed. Certain 
garments, particularly those made 
with blends of Dacron polyester fiber 
and wool, require dry-cleaning. Such 
garments can be readily spot-cleaned. 

In the case of garments which can 
be washed—and washability of lin- 
ings, thread, trims and firfishes is 
an important factor — best results 
from the point of view of appear- 
ance and care are achieved by wash- 
ing frequently. Such garments as 
shirts and blouses are best washed 
after each wearing. As with other 
washable garments, heavily soiled 
areas should be pretreated by rub- 
bing thoroughly with a paste of 


| are 
| 
> 
\ 
(==) 
| 
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NEW YORK STATE COLLEGE OF 
Home Economics 


Cornell University 
1957 SUMMER SESSION © 
July 1 — August 10 


6-WEEK COURSES 
in all departments 


PLUS 
these shorter, intensive 
courses and workshops 


JULY 1 — JULY 20 


¢ Quantity Food Preparation: 
Principles and Methods 


Quantity Food Control 
¢ Workshop in Children’s Liter- 


ature and Writing for Children © 


¢ Workshop in Creative Arts 
for Children 


¢ Workshop in Secondary 
Education 


Household Equipment 
Workshop for Teachers 


JULY 22 — AUGUST 10 
* Quantity Food Purchasing 


¢ Special Problems in 
Experimental Cookery 


Write: 
Director of the Summer Session 


Cornell University, Ithaca, N.Y. 


... in the heart of 
the New York State 
Finger Lakes Region 
Swimming, boating, 
fishing, golf, tennis, 
State Park camping 
facilities 


| water and heavy-duty detergent or 
| soap. In hand-washing, water should 


be warm, at approximately 100 F., 
and a heavy-duty soap or detergent 
should be used, along with the recom- 
mended quantity of a water softener. 
Wringing or twisting should be 
avoided in washing or rinsing. The 


| garment should be thoroughly rinsed. 


In machine washing, the recom- 
mendation given above for water 
temperature, soap or detergent, and 
water softener also applies. The ma- 
chine should be set for a five to eight 
minute washing cycle or a special 
fabric cycle if the machine provides 


for this. After completion of the | 


rinsing cycle and before the final 
spin-drying cycle, the garment should 
be removed dripping wet and allowed 
to drip-dry on a non-staining hanger. 
Collars, cuffs, and seams should be 
shaped with the fingers while still 
wet. 


If a home tumble dryer is avail- 
able, the complete wash and spin-dry 
cycle on the washer can be used for 
such garments as shirts and blouses, 
and even for the newer suits and 
slacks which have been manufactured 
to meet the requirements of com- 
pletely automatic laundering. Gar- 
ments may be tumble dried at the 
“low” temperature setting for about 
20 minutes. Recent studies have 
shown that even greater satisfaction 
may be obtained through drying at 
a temperature setting of 160 degrees, 
F., followed by five to ten minutes 
of tumbling without heat, a sequence 
possible on a number of home-dryer 
models. Remove garments immedi- 
ately at the end of the drying cycle 
and hang on non-staining hangers. 


In the case of shirts or other white 
garments which have become dis- 
colored or stained and are not satis- 
factorily washed with the procedures 
above, it is recommended that the 
garment be soaked overnight in a 
solution of one cup of one of the 
compounds for home type electric 
dishwashing machines to one gallon 
of water. Use an enameled container. 
Washing can then be done as de- 
scribed above. The solution should 
not be allowed to come into contact 
with the eyes or to remain in pro- 
longed contact with the skin. 


Should touch-up ironing be desired 
after laundering, it is very easily 


| done, keeping the iron at the “low” 


or “rayon” setting. 


PHE 


“FIRST TIME” 
SPECIAL INTRODUCTORY OFFER 
FOR HOME ECONOMISTS ONLY 


58 98 (REGULAR RETAIL $17.95) 


1-Knob "mix magic’ control that frees- 
your-other-hand, makes cooking dem- 
onstrations and instruction easier. Many 
home economists have test-used MIXALL. 
Their enthusiastic approval explains why 
MIXALL is fast becoming America’s most 
populor mixer. 

1-Knob elects 3 speeds and ejects 
beaters. It's a MIXALL exclusive. Lightest 
of all portable mixers. Portable stand-up 
design with stay-put heel rest and woll 
hanger. Guaranteed mar-proof finish in 
beautiful pink, yellow, turquoise and 
white. 110V, AC-DC Motor, factory 
lubricated for life. 
UL, CSA approved. 


portable 
electric 
mixer 
with 
magic” control 
Iona 
‘ 
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PRESENTS 


SPECIAL 


| DISCOUNTS | 


MOonstrat 
timing 
inute Min e 
you in ¢ 
Pressure Cook 


home ker... 
White Permanents, 


YOUr Speciaj Yellow 


Lux Minute Minders 
home activities 

sic 

lamps . 4 

_,, children's 
etc. 


Mahogany 
$3.25 


25¢ extra 
& postage) 


ame t 
tor . game 
photo-watcher, 
White — Ivory — 
Your Special 4 

rs, ad 
(For Minute Minne hing 


Order Now From Home Economics Advisor - Dept.2 


The LUX CLOCK MANUFACTURING CO., Inc. 


WATERBURY 20, CONNECTICUT 


New Books 
(Continued from page 16) 


French Home Cooking, by CLAIRE DE 
PRATZ, 308 Pp. $3.50. E. P. Dutton 
& Co., Inc., New York, 1956. 

Family-type French recipes are 
featured rather than the more elab- 
orate concoctions of famous restau- 
rants. New and old favorites are 
featured. Ingredients and directions 
are clearly presented and easy to 
follow. 


Dictionary of Dietetics, by RHODA 
ELLIS, 152 Pp., $6.00. Philosophical 
Library, New York, New York, 1956. 
A convenient handbook for the stu- 
dent of nutrition or the dietitian. 
It is a compilation of terms related 
to diet and diet therapy. Definitions 
and descriptions of medical terms 
related to diet, foodstuffs, and equip- 
ment are presented clearly. The au- 
thor is an instructor of foods and 
nutrition in the department of home 
economics, Brooklyn College, N. Y. 


Magic with Leftovers, by LOUSENE 
ROUSSEAU BRUNNER, 184 Pp. $2.95. 
Harper & Brothers, New York, 1956. 

Contains many recipes for making 
interesting dishes from leftovers. 
There are approximately three hun- 
dred recipes that range from canapes 
to main dishes to desserts. The book 
is well organized and attractively 
illustrated. 


Homemaking for Teen-agers, Book 1, 
Third Edition, by IRENE E. Mc- 
DERMOTT, and FLORENCE W. NICH- 
OLAS, 492 Pp., $3.48. Chas. A. Ben- 
nett Co., Inc., Peoria, Ill, 1956. 
Written for teenagers for use in 


| family living courses, this text has 


an easy to read friendly style. 


Ten 
major topics are discussed. These in- 
clude child care, sewing, food prepa- 
ration home management, grooming, 
personality, and entertainment. 
Many sketches and photographs add 
to the interest of the book. 


A Tailoring Manual, by GERTRUDE 


STRICKLAND, 148 Pp., $4.50. The 
MacMillan Company, New York, 
1956. 


A complete book on tailoring tech- 
niques. Includes detailed sketches, 
excellent step-by-step directions for 
the construction of tailored gar- 
ments. A fine manual for teacher and 
student. 


Furniture Restoration 
Forty-seven page booklet, with draw- 


ings and photographs, gives detailed | 


information on restoration, cleaning, 


| 


AE us PAT. Orr 


“PORTABLE 


All Stainless Steel—Vacuum Insulated 
(Hot or Cold) Food, Soup, Coffee, Milk 
and Beverage Carrier-Dispensers... 


BEGIN WHERE | 
COOKING KETTLES, 
‘AND COFFEE URNS, 


To-day’s *‘Modern"’ trend toward cen- 
tralization of food production is a move 
toward Economy, Better Quality and 
Higher Sanitary Standards 

The development of AerVceiDs made pos- 
sible this modern concept of Mass-Feeding, 
whic has now been successfully adopted 


by Institutions, Schools, Hospitals, in- 
dustrial Plants, Hotels, Caterers, Camps, 
Air Lines, Civil Defense and many other 
Governmental ond Commercial feeding 
operations 

Engineered for sanitation and ‘‘in Com- 


pliance wih construction requirements 
of the U.S. Public Health Service Codes. 


Write for FREE Literature Kit PHE-08 
VACUUM CAN COMPANY 


19 SOUTH HOYNE AVENUE 
CHICAGO 12, ILLINOIS 


OREGON 
SUMMER SESSION 


for Vocation 
Vacation 


6 weeks: JUNE 17 to JULY 27 


WORKSHOPS: June 17-27 Communications in 
Home Economics; July 1-12, Understanding Mas- 
culine-Feminine Roles; July 15-26, Bishop Method 
of Clothing Construction. 


COURSE OFFERINGS: Foods and Nutrition, Home 
Economics Education, Family Life, Nursery School 
and Child Development, Clothing, Textiles, Insti- 
tution Management. 


Course offerings planned for refresher work and 
toward bachelor's and advanced degrees. In other 
fields courses are available in an 8-week session— 
June 17 to August 10. 


talogs and detailed information write to 
Director of Summer Session 


OREGON STATE COLLEGE 
Dept. F7, Cervallis, Oregon 
Authorized by Oregon State Board of Higher Education 


For 


| 
Ki me LEAVE OFF! 
os ts og 
\ U > 
Portable 
MINDER 
'MPOrtance of 
© house! Lux 
remembers for 
~baking 
laundry 
Counter 
Kitchen -Alarm 
Variety 
There's the day, date and time, a= 
Tight on your kitchen Wall, Har. 
MOnizes with kitchen Color motif, 3 
in Ice White, Flame Red, Antique 2 seas 
Yellow, Metallic Bronze and 2 
Ebony 
Your Specig; Price $9.00 
fos Order form, 
= 


SET YOUR HAIR 
IN SECONDS 


LADY ELLEN 
PIN CURL CLIPS 
AND KLIPPIES 


Twice as fast and twice as easy — 
Lady Ellen clips hug curls snugly without 
crushing your hair. (Harsh, pinching 
pressure devices can leave your hair 
frizzy or kinky with split ends.) 

Now you can set your hair quickly, 
easily and be sure of soft and luxuriant 
curls every time. 


FOR YOUR STUDENTS 


Send for FREE 16 page illustrated 
booklet “How To Set A Pin Curl” 
that enables a girl to set hair as 
professional beauticians do. 


Also available... FREE-LOAN Color 
and Sound Film (16mm.) for presen- 
tation to your students showing how 
to groom and set smart hair styles. 
Send today for FREE booklets (any 
and reserve time for color 
ilm. 


PLEASE USE COUPON ON PAGE 49 


PIN CURL CLIPS AND KLIPPIES 
THE KAYNAR COMPANY 
Los Angeles + Chicago + New York + Paris ©1957 


repairing, finishing, and polishing 
furniture. 50c. Cornell Miscellane- 
ous bulletin, No. 23, Mailing Room, 
Stone Hall, Cornell University, 
Ithaca, N.Y. 


| Sew and Make Money, by DRUCELLA 
LOWRIE, 127 Pp., $3.00. Studio Cro- 
well, New York, 1956. 

Here is a practical book for the 
woman who wants to sell the things 
she sews. Sound advice is given on 
building a clientele and running a 
business. Helpful hints on customer 
relations and handling various types 


| of services are presented in a warm 


personal tone. The reader immedi- 
ately senses that the author is well 
aware of all the problems.and pleas- 
ures that the women with her own 
business encounters. 

In addition there are many illus- 
trations and suggestions for things 
to make that are sellable. Aprons, 
place mats, infant wear, lingerie, etc., 
are described in detail. 


How to Select Cooking and Baking 


«Ute nsils to Meet Your Needs; How 


to Buy Rayon and Acetate; How to 
Buy Sheets; How to Buy 
Straight Chairs 


A Series of buying guides. 20c for 
the first-mentioned leaflet; 10c for 
the others; 40c for all four. Ameri- 
can Home Economics Assn., 1600 
20th St., N.W., Washington 9, D.C. 


Wood Ticks—How to Control Them 
In Infested Places 


Often found in recreational areas; 
diseases they spread; insecticides, 
repellents to use. Free. Leaflet No. 
387. Office of Information, U.S. De- 
partment of Agriculture, Washing- 
ton 25, D.C. 


Planning Space and Equipment, 
Misc. No. 25, 84 pp., $.65. Published 
by U.S. Department of Health, Edu- 
cation and Welfare, Office of Educa- 
cation, Division of Vocational Edu- 
cation. For sale by the Superinten- 
dent of Documents, U.S. Printing 
Office, Washington 25, D.C. 

An exceptionally fine book for use 
in planning new departments or re- 
modeling old ones for programs of 
home economics in colleges and uni- 
versities. It brings together the ex- 
periences of home economics admin- 
istrators, architects and others who 
have recently expanded or improved 
their space and equipment to serve 
home economics students. 

There is a wealth of material on 
planning home economics buildings, 
and actual teaching facilities. It is 
well illustrated with many types of 
installations. 
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THE AMERICAN CRAYON COMPANY 
SANDUSKY OHIO NEW YORK 


LET US SHOW YOU 
HOW EASY IT IS TO 
DECORATE FABRICS 
WITH 


Challenge your student 

with new exciting 

Interest 


they can 
© heautiful 
and sunfas: color 


fabrica 

lat your classes 
all the new fun 
oreatiy mers 
of Test 


Hon and watch 
response for 


* DARING NEW DESIGN CREATIONS! 

NEW COLOR COMBINA. 

* IMAGINATIVE APPLICATIONS OF 
BASIC TECHNIQUES’ 

© NEW ENTHUSIASM FOR FASHION 
CAREER STUDENTS: 

rang ecmtain eve 

thing to make colorful ae 

sortment Of hand decorated 

fabrics. On sale everywhere! 
Write tor cotertul idea ary 
circular, Dept. PC.4 48 


4 
\\ 
! 
aj 
| 
with P 
Color & 
a 
Prong Sorbile Colors 
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Now for the first time you can make bound 
butronholes with a professional look in a 
fraction of the time required by any other 
method. With the aid of a Rencrest Bound 
Buttonhole Maker you have a new simplified 
method that gives each type of bound bucton- 
hole exacting uniformity. No marter if 
you're a beginner or an expert, with this 
unique buttonhole maker you can easily give 
your dressmaking the mark of distinction 
found only in higher priced quality clothes. 
Handy for years of use with any machine. 


Te Teachers of Home Economics 
Thousands of orders have resulted from 
advertising in the Pattern Books — conclu- 
sive proof that this popular sewing machine 
accessory has real merit. Now, to make 
available in larger quantities for class work, 
the Rencret Bound Buttonhole Maker is 
offered wo teachers at 76c each for 12 of 
more on one order — postpaid with inseruc 
nvons for each maker, (Less 12: $1.00 each) 


free Sewing Machine Co. Dept. 14 
P. 0. Box 840 Beverly Hilts, Calif. 


The Original Lucite Bracelet 


WRIST PINCUSHIONS 


Cloth cushions—4 sizes—!0 colors 
Lucite Apron Bands—4 sizes 
Pressing Supplies—Ripping Knives 


Free Gifts with Orders 


AMES INDUSTRIES 


Box 2408-A Wichite 13, Kenseoi 


from BATHTUBS - SINKS 
bottoms of COPPER POTS 
TILE FLOORS * METALS 

AUTO BUMPERS 


Give nome: of your dealers. 
ZUD is sold ot Grocers, 

Hordware, Dept, 10¢ Stores 

RUSTAIN PRODUCTS, FAIR 


Teaching Personal Grooming 


(Continued from page 28) 


The first aim is to improve our 
personal grooming by forming new 
and better habits. Points considered: 
A. Our personal cleanliness. 
Baths, showers, and sponge 
baths. 

B. Deodorants. 
When should we use them? 


Why should we use them? 
How? 

C. Bath powder and cologne. 
Should girls our age use 


them? If so, how? 

D. Care of our hands and feet. 
What manicure aids should 
we use at our age? 

What kind of shoes should we 
wear? 

E. Care of our teeth. 

Importance of diet. 
Brushing—-how and how of- 
ten? 

Use of dental floss. 

Visits to the dentists and or- 
thodontists. 

F. Our hair. 

Shampooing. 

Styling, and cutting (consid- 
ering our age). 

Setting and combing. 

Care of combs and brushes. 

G. Make-up. 

When de we honestly feel we 
should start using make-up? 
(Lipstick can only be worn 
when one has reached the 
eighth grade in our school.) 
The second aim is to improve our 
appearance by taking better care of 
our clothes and being more careful 
of what we wear by: 
A. Setting up a plan for better care 
of our clothes. 
Brushing, spotting, pressing, 
and repairing clothes. 

B. Determining which styles and 
colors are most attractive. 

C. Being more careful about the fit 
and length of clothes. 

D. Chatting about fads, pro and 
con. 

FE. Caring for saddle shoes and loaf- 
ers more regularly. 

| F. Improving posture and walk. 
| The third aim is to improve our 
personality. 
_A. What is personality? 
_B. What habits can we change or 
form to become a better person? 


Activities 
1. Discussion group in which entire 
class participates. 


2. Panel discussion, question box 
quiz. 

3. Demonstrations by girls or 
teacher. 


4. Work with partner, as in mani- 
curing nails or working with 
color capes or hair styles. 

Techniques 

1. Discussion permits girls to ex- 
press themselves and present 
problems which are of major im- 
portance to them. 

2. Various pamphlets and reference 
materials are made available. 
Browsing through these stimu- 
lates thoughts. 

3. Check lists, general and specific, 
often reveals faults, laziness, lack 
of knowledge or know-how, and 
stimulates improvement. 

4. Skits bring many problems out 
into the open in a humorous way 


and make the problems seem 
lighter. 
Evaluation 
1. Summarize check lists. 
2. Analyze improved appearance 


and continuous interest. 
3. Check on improved habits or new 
habits formed. 


News 


(Continued from page 8) 


OREGON STATE COLLEGE, 
Corvallis, Oregon. June 17-July 27, 
Courses offered in Foods and Nutri- 
tion, Home Economics Education, 
Family Life, Nursery School and 
Child Development, Clothing, Tex- 
tiles, Institution Management. 

Workshops: June 17-27, Communi- 
cations in Home Economics; July 1- 
12, Understanding Masculine-Femi- 
nine Roles; July 15-26, Bishop 
Method of Clothing Construction. 

SYRACUSE UNIVERSITY, Syra- 
cuse, New York. July 1-August 9, 
Fifty scholarships are available for 
the 1957 summer session workshop 
on Education in Family Finance. 
Complete program details and other 
information can be obtained by writ- 
ing to Dr. Eric W. Lawson, Coordi- 
nator, Workshop on Education in 
Family Finance, 129 College Place 
Syracuse University, Syracuse 10, 
New York. 

UNIVERSITY OF TENNESSEE, 
Knoxville, Tennessee. July 1-July 13, 
Workshop on Communications. 
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Are You Both Teacher and Homemaker? 
(Continued from page 19) 


courses in their own field offered at places and 
times to meet their convenience so that they would 
not be forced to take whatever is available just 
for the credit. 

The combined role of homemaker and teacher 
presents challenges as well as satisfactions. Pro- 
viding for the care and guidance of children in 
the home is of course a particularly challenging 
problem. Two-fifths of the teachers in the study 
had children below school age. All three groups 
felt that this is not the best time for mothers to 
go back into teaching. Except in emergency, the 
step should not be taken unless there is adequate 
dependable help for meeting all the needs of young 
children, not just the physical ones. 

Other facets of this problem were brought out. 
One was that although dependable arrangements 
may be made for the care of children, these cannot 
always be extended into the late afternoon and 
evening when needed. When they are extended, 
it means added expense. Some mentioned other 
crucial points (with respect to the need for good 
guidance) such as when children are in first grade 
and during early adolescence. 

Managing the total job in its dual aspects calls 
for organization of both the job at home and the 
job at school so that neither infringes on the other. 
Some of the teachers in the study felt that the two 
jobs should be kept separate. At home, tasks 
should be delegated to others as needed. Thus, 
there would be freedom from home worry while 
at school. They also thought it was important to 
complete school work before going home. For most 
homemakers engaged in full-time employment, it is 
desirable to have outside help for relief from some 
household tasks. 

The financial factor was discussed. In fact, it 
was given as the chief reason why homemakers 
returned to teaching. The added income helped 
to meet essential family expenses. It also made 
more material possessions, advantages, and activi- 
ties possible for the entire family. Some kinds of 
possessions homemakers are eager to acquire, 
although adding graciousness or comfort to the 
home, may increase the work of maintaining it. 
Examples: Silver serving pieces and ornaments, 
mirrors, and bric-a-brac. Families should consider 
such purchases carefully in relation to values that 
are most important to them. 

When a homemaker accepts full-time employ- 
ment it affects family living. Adjustments must 
be made. Those mentioned most frequently were 
in time management, housekeeping standards, 
meal management, delegation of responsibilities 
to other family members, and curtailment of so- 
cial, recreational, and civic life. 

Some of the reported effects of these adjust- 
ments were positive. These included increased co- 
operation of family members, improved family liv- 
ing, increased sharing by husbands in the care of 
children and the home, and family members be- 
coming more self-reliant. 

Negative effects included the family being under 
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Abbott Laboratories 

North Chicago, IIlinois 

Please send me, without charge: [) New 32-page 
recipe booklet, Calorie Saving Recipes with Improved 
SUCARYL. (If you desire more than one copy, indi- 
cate how many ...... C) Two sample bottles 
of Improved Sucary!® Tablets 


Name ry 
(please print) 


School or Organization 
Address 
City Zone .. State 
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The American Crayon Company 
Dept. PC-4, Sandusky, Ohio 


MORE FUN WITH PRANG TEXTILE COLORS 


There's delight and personal enjoyment for your Homemaking Art Pro 
gram with the magic of Prang Textile Colors—unlimited applications 
for flattering personal apparel and exciting decor pieces. Ideal for all 
Age Groups! Write for colorful folder! 


Name 
School 
Street 


City Zone State = 
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Coats & Clark's 
Educational Mail Department PHE-47 
P. O. Box 67, Newark 1, New Jersey 


COATS & CLARK’s Zipper Visual-Aid Cards 
(Check here) SKIRT PLACKET UNIT 


l Set of 7 cards $ .50 
2. Set of 7 cards plus 
makings for 6 samples $1.50 
3. Set of 7 cards plus 
6 finished samples .. $7.50 
DRESS PLACKET UNIT 
1. Set of 7 cards $ 50 
2. Set of 7 cards plus 
makings for 6 samples $1.50 
4. Set of 7 cards plus 
6 finished samples $7.50 
NECK OPENING UNIT 
1. Set of 8 cards $ 50 
2. Set of 8 cards plus 
makings for 7 samples $1.50 
4. Set of 8 cards plus 
7 finished samples $7.50 
TOTAL 


Name 
(please print) 
School or organization 
Streect 
City Zone State 
111 Apr. 57 PHE 


From CUTICURA 

Dept. PA-74, Maiden 48, Mass. 
Please send me free copies of CO-ED Wall Chart “Correct Way to 
Wash Your Face” for nonsubscribing students—for classroom and home 
use 
Name 
School 


Address 


City Zone 


THIS IS A LABEL — PLBASE TYPE OR PRINT 
200 Apr. 57 PHE 
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CHOOSE YOUR 
TEACHING AIDS 


from this special 
business-sponsored 
teaching aids 
section 


on Audio-visual 


materials... 


CUT OUT 

AND MAIL 
YOUR COUPONS 
TODAY 

TO: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


greater tension, the family being neglected or 
feeling neglected, and the family having less time 
to spend together. Other reported effects might be 
positive or negative, depending on family and in- 
dividual needs and values. These included less en- 
tertaining, less social life, and eating out more 
often. 

The degree to which homemakers and their fami- 
lies can be happy in an adjusted home living situ- 
ation (with less personal service and attention 
from the homemaker) depends on family approval 
at the outset, family participation in the various 
decisions from day to day, and on each individual | 
being able to realize a personal benefit from the 
homemaker’s employment. 

Long-time goals such as home ownership or sav- 
ing for college education, might not completely suf- 
fice as personal benefits in the minds of young 
children. Additional individual and family treats 
are advantages which many children can under- 
stand and appreciate more readily. 

The study showed that certain values accrue to 
the homemaker, herself, as a result of teaching 
after a non-teaching period. Although financial 
reasons and the teacher shortage were predomi- 
nant among those leading these homemakers into 
teaching, these were often coupled with other rea- 
sons. Homemakers felt a need for interests and 
creative outlets in addition to homemaking. Many 
reported satisfactions with regard to personal de- 
velopment. These included increased alertness, 
better outlook, and a more interesting life through 
developing new interests and having a wider per- 
sonal or family circle of friends. 

For many, the stimulation of daily professional 
contacts resulted in a more creative approach to 
homemaking. Some of these homemakers saw 
themselves in an entirely new light. So did their 
families. It was this which made the whole effort 
worthwhile to themselves and their families, each 
of whom may have sacrificed in other areas. 

So far as may be judged from the responses of 
this particular group of teachers, their administra- 
tors, and their state supervisors, the balance sheet 
of values growing out of home-economics-educated 
homemakers teaching homemaking after a non- 
teaching period is a somewhat favorable one. 

Although both positive and negative aspects 
were apparent in the areas of contribution to the 
educational program, effect on family living, and 
personal satisfactions, the positive outweighed the 
negative. If you, as a homemaker going into teach- 
ing, have met difficulties as well as successes and 
satisfactions in these arcas but have been able to 
meet the difficulties reasonably well, you share 
this with many of the teachers who participated 
in the study. 

The successful combination of the role of the 
homemaker and teacher is related not only to the 
aptitudes of the homemaker for the responsibili- 
ties of the two roles, but also to the cooperation 
of the family. If the whole family works together 
in adjusting home living patterns of responsibili- 
ties and activities so that important: aspects are 
retained and non-essentials are eliminated, there 
is greater probability of each member being a 
wholehearted participant in the patterns which 
emerge. 
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Salad Bar 
(Continued from page 82) 


SUPPER SALAD SUGGESTIONS 


(Choose combinations best suited to your guests.) 


Arrange on Trays 
Slices of Cold Meat 
or Fowl. Use beef, Stuffed Eggs 
lamb, ham, chicken, Kidney Bean Salad 

turkey. Salmon or Tunafish 

Slices of assorted Fruit Salads 

cheese Pickled Beets 
Lettuce leaves Potato Chips 


Arrange in Bowls 
Potato Salad 


Suggested Dressings 


Special Mayonnaise 
Thousand Island Dressing 
Fruit French Dressing 


FRUIT FRENCH DRESSING 


1% cup salad oil 

14 cup lemon juice 

14 cup maraschino 
cherry juice 


lto2 tablespoons sugar 
4 teaspoon salt 
teaspoon paprika 


Measure all ingredients into a bottle or jar. 
Cover tightly and shake well. Chill several hours. 
Shake thoroughly before serving. Makes 1 cup. 


SPECIAL MAYONNAISE 


| teaspoon sugar Few grains Cayenne 
1 teaspoon prepared 1 ege 
mustard 2 cups salad oil 


34 teaspoon salt 3 tablespoons vinegar 


Combine first four ingredients in a bowl. Blend 
well. Add egg; beat well with rotary beater or 
electric mixer. Continue beating, add salad oil, 
a little at a time, beating thoroughly after each 
addition until 1 cup is used. Then add one ‘ .‘le- 
spoon vinegar and continue adding the rem. g 
oil, a little at a time. Beat in last two tablespo 
vinegar. Makes 244 cups. 

THOUSAND ISLAND VARIATION: To one 
cup of mayonnaise fold in following ingredients: 
1 tablespoon catsup, 1 hard-cooked chopped egg, 1 
tablespoon chopped pimiento, 1 tablespoon chopped 
pickles or olives, 1 tablespoon chopped onion. 
Makes about 14% cups. 

(Please turn page) 
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LATEX PAINT 
‘ The Dow Chemical Company 
: Midland, Michigan 
‘ Please send me a copy of the free booklet, “You'll Like Latex Paint.”’ 
Name 
School 
Address 
City Zone State ... 
166 Apr. 57 PHE 
NEW FRIGIDAIRE FILM 


General Motors Film Library 
General Motors Building 
Detroit 2, Michigan 


I'd like to show the new Frigidaire film LIVING UNLIMITED at my 
school on or 


(list three dates in order of preference) 


NAME 
(please print) 
SCHOOL TITLE 
STREET 
CITY COUNTY STATE 
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HAMILTON BEACH CO. 
Division of SCOVILL 
Educational Dept. 

Racine, Wis. 


Please send details of special offer on ( )Toaster ( ) Food Mixer 
) Mixette ) Liqui-Blender ) Electric Food Grinder ) 


Automatic Fry Pan ) Quick-Dry Hair Dryer ) ‘Deep-Clean 
Vacuum Cleaner 


' Name Title 
School 
Address 
City Zone State 
( ) College ( ) High School ( ) Exten. Service Unit 
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FREE! MONEY MANAGEMENT PROGRAM FOLDER! 
MONEY MANAGEMENT INSTITUTE 
OF 


HOUSEHOLD FINANCE CORPORATION y d 


42 Apr, 57 PHE 


Dept. PH 4-57 =. 

Prudential Plaza, Chicago 1, Illinois SS) 
: ( Please send me a free copy of your Money Management Pro / 
ram folder that describes all of the booklets and 
‘ ectures. |) Also send me a complimentary copy of the new bo« i // 

“Money Management—Your Shelter Dollar.’ 

Name 

Address 

H School or organization 


The lona Manufacturing Company 
W. H. Sleith 

Regent Street 

Manchester, Connecticut 


I enclose $ Please send me .. Mixall Portable Electric 
Mixers @ $8.98 each. Check colors—Yellow Pink Turquoise 
White 

Name 


School or Company 


Street 
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QUICK QUIZ for 
Home Economics 
Teachers — 


Question: 


Which publication in the 
homemaking field offers up- 
to-date, easy-to-apply sug- 
gestions for classroom teach- 
ing plus exciting new student 
materials, expressly designed 
to stimulate renewed interest 
in the home economics curric- 
ulum? 


Answer: 


PRACTICAL HOME ECO- 
NOMICS TEACHER EDIi- 
TION OF CO-ED of course! 
This unique professional mag- 
azine provides an inspiring ex- 
change with leading home- 
making teachers in every 
field. Moreover, each issue 
brings you a bound-in desk 
copy of Co-ed, the only class- 
room magazine for teen-age 
homemaking students. 


Just fill out coupons and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


GREEN SALAD SUGGESTIONS 


Arrange on Platter 
Sliced cucumbers 
Sliced tomatoes 


Have Ready 
Large bowl of 
tossed greens, as 


Sliced onions 
Green pepper rings 


lettuce, romaine, 
chicory 


Or have ready as a choice of yreen salad the fol- 
lowing: Old Fashioned Cole Slaw, Jackson Salad, 
Lettuce Wedge Salad, Salad Bowl. 


Suggested Dressings 


Country Style Creamy Dressing 
Pennsylvania Dutch Salad Dressing 
Golden French Dressing 


COUNTRY STYLE CREAMY DRESSING 


24 cup light cream 14 teaspoon salt 
3 tablespoons vinegar 14 teaspoon garlic salt 
\%4 cup salad oil 14 teaspoon paprika 


2 teaspoons sugar Few grains pepper 


Measure all ingredients into a bottle or jar. 
Cover tightly and shake well. Chill several hours. 
Shake thoroughly before serving. Makes 1 cup. 
Excellent with tossed green or vegetable salads. 


PENNSYLVANIA DUTCH SALAD DRESSING 


2 hard cooked eggs, 14 teaspoon salt 
finely chopped 1,4 teaspoon pepper 

1 tablespoon grated 1 tablespoon parsley, 
onion chopped 


3 tablespoons salad oil 2 tablespoons celery, 
1% tablespoons vinegar chopped 


Combine all ingredients, stir well. Serve well 
chilled over crisp lettuce hearts or other greens. 
Makes about 1 cup. 


GOLDEN FRENCH DRESSING 


2 teaspoons prepared 1 teaspoon Worcestershire 
mustard sauce 
1 tablespoon salt \% cup vinegar 
1% teaspoons sugar 14¢ cups salad oil 
Few grains pepper 1 clove garlic 


Measure all ingredients into bottle or jar. Cover 
tightly and shake well. Chill several hours. Shake 
thoroughly before serving. Makes 2 cups. 


OLD-FASHIONED COLE SLAW 


4 cups shredded cabbage 1 teaspoon sali 
2 teaspoons grated or 14 teaspoon pepper 
minced onion lo cup mayonnaise or 


1% cup chopped green pepper boiled dressing 


or pimiento 


Place ingredients in large bowl in order given. 
Mix well. Cover and chill thoroughly. Makes 4 to 
6 servings. 
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EGG COLE SLAW: Add 1 to 2 chopped hard- 
cooked eggs to the above recipe. 


PINEAPPLE COLE SLAW: Follow recipe for . 
Old-Fashioned Cole Slaw. Omit green pepper and 
onion. Substitute 1 cup well-drained crushed pine- 
apple for 1 cup of the cabbage. 


CARROT COLE SLAW: Follow recipe for Old- 
Fashioned Cole Slaw. Substitute 1 to 2 cups 
shredded carrots for 1 to 2 cups of the shredded 
-abbage. 


JACKSON SALAD 


44 cup salad oil lg teaspoon sugar 
3 tablespoons vinegar 14 teaspoon Worcestershire 
1 teaspoon salt 
19 teaspoon paprika 14 teaspoon pepper 

medium head lettuce” 

2 hard-cooked eggs, chopped 


sauce 


Place oil, vinegar and seasonings into a jar. 
Cover and shake well. Break crisp, cold, lettuce 
into pieces and drop into salad bowl. Add chopped 
eggs. Pour dressing over salad mixture. Toss 
gently to mix. Serve at once. Makes 4 servings. 

*Other salad greens may be used if desired. 


LETTUCE WEDGE SALAD 


4 lettuce wedges 

14 cup salad oil 

2 tablespoons vinegar 

14 teaspoon salt lg teaspoon sugar 
Parsley, finely chopped 


Few grains pepper 
4 teaspoon Worcestershire 
sauce 


Cut chilled, well-drained lettuce into wedges. 
Place in shallow dish or pie pan. Measure next six 
ingredients into jar and shake well. Pour dress- 
ing over lettuce. This salad may be allowed to 
chill in the refrigerator about 30 minutes before 
serving. Arrange wedges on serving plate; pour 
on the dressing remaining in dish. Sprinkle with 
finely chopped parsley. Serve at once. Makes 4 
servings. 


SALAD BOWL 


14 clove garlic 
4 teaspoon prepared 
mustard 


14 teaspoon Worcestershire 
sauce 
tablespoons vinegar 
1 tablespoons salad oil 
1 quart assorted salad greens 


Few grains pepper 


Drop garlic clove in wooden bowl. Add prepared 
mustard, salt and few grains pepper. Blend thor- 
oughly with fork. Add Worcestershire sauce, 
vinegar and oil. Beat with fork until thoroughly 
mixed. Let stand for a few minutes. Remove gar- 
lic. Add crisp and well-drained salad greens, 
broken into bite-size pieces. Toss lightly until all 
greens «listen. Serve at once. Makes 4 servings. 
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THE KAYNAR COMPANY, Dep't. PHE 

Box 2001, Terminal Annex, Los Angeles 54, California 

Please send FREI 

; booklets, “How To Set A Pin Curl” for distribution to my girl 
students 


Also, send FREE-LOAN 16mm., 10 minute Color and Sound Film for 
use on dates shown, (loan period two weeks) 


ist Ghoice 2nd Choice 
Name 
School 
Address 
City Zone State 
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Knox Gelatine Company, 
Johnstown, N, Y. 


Please mail me copies of your bulletin on the Restoration of 
Brittle, Breaking Fingernails as described in your advertisement on 


page 47. Also copies of your bulletin, “Protein, the Building 
Blocks of the Body 


Name 

School Class 
Address 

City Zoom State 
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The Lux Manufacturing Co. 
James M. C, Tighe, Waterbury, Conn. 


I enclose $ Please send me Portable Minute Minder @ $2.50, 

white, red, [) yellow; Long Ring Minder @ $3.25, White, 
] ivory, C) mahogany; Date Minder Clock @ $9.00, [) ebony, [) bronze, 

white, yellow, red 

To cover postage, incl. 25¢ for Minute Minders; 6Se for Clock (this includes fed 


excise tax.) Offer good in U.S.A. only 


Name hool 
please print) 
Address 
City Zoom State 
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Mail nou hile the season's 


Kit Mason, Director 
McCall's Patterns School Service Dept. P 
Dayton 1, Ohio 


FREE! 


Please send me SPRING INTO SUMMER FABRIC AND FASHION 
REPORT FROM MCCALL'S PATTERNS for use in my teaching 
Please print carefully 

Name 

litle 

School address 

City Zone State 
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still young! 


National Confectioners’ Assocation 
221 LaSelle Street, Chicago 1, IIlinois 


Please send me your free educational materia! 


1. 4.color chart (17” x 

Candy—-A Teachers Aid Bocklet 

+. Film (Candy and Nutrition) Information 

4. Table Food Composition of Some Candy and Desserts 

For Distribution to Students: (Limited copies on request) 
Candy——-Choeolate including information on the big 3 nutrients, the history of 
candy, and agricultural products used 

6. Favorite Song 

Vame 


School or Organiaation 
t{ddres 


t State 
Please type or print 
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MANY OF THESE 
COUPONS ARE 
exclusive WITH 
PRACTICAL 
HOME 
ECONOMICS 
TEACHER 
EDITION OF 
CO-ED 


BE SURE 

TO FILL OUT 
EACH COUPON 
COMPLETELY. 


Send to: 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
New York 36, New York 


Housewares on Display 


(See page 33) 


New design of the Hoover Pixie cleaner permits 
easy portability. it is carried with a shoulder 
strap which leaves both hands free for cleaning. 


This Toastmaster mode! holds 
two slices of bread, but it is 
approximately 40 per cent small- 
er than an average size toaster. 


Roll-Around vacuum cleaner by General Electric 
features a swivel top, long flexible hose and 
double-action cleaning tool for rugs and floors. 
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Practical Home Economics 
Teacher Edition of Co-ed 
33 West 42nd St., New York 36, N. Y. 


Please enter my subscription to Practical Home Economics Teacher Edition 

of Co-ed, for the term checked below 

+ ([) One Year ($3.00). [) Two Years ($5.00). [ Payment Enclosed. 

C) Send Bill Later. 

3) Apr. 57 PHE 


“THE NEW STORY OF MILK” 
Pure-Pak Division, Ex-Cell-O Corporation 
| Dept. $-4, 1200 Ockman Bivd., Detroit 32, Mich. 


I have contacted my local Pure-Pak equipped dairy and have been un- 
able to schedule a showing of “the New Story of Milk’ motion picture. 


Y N 
Vertical meat grinder attachment for C) Yes C) No 
NuTone food center unit is said to Dairy Name 
grind foods quickly and efficiently. — 


Will you please send me a 16mm sound print of “The New Story of 
' Milk” motion picture 


First choice of showing date is 
third choice . hay 
I will require number educational review folders for use with 
this film. 


C) Please include classroom poster. 
Name 
Organization 


Address 


Long loaf angel food cake pan by West 
Bend is just the right size for baking 
standard 13-egg package mixes. Use it 


FREE “RECIPES FROM CHECKERBOARD SQUARE” 
featuring recipes shown on page 56—or 
HANDY NEW HOME ECONOMICS KIT 
Ralston Purina Compony, Home Economics Division 
Checkerboord Squere, $¢. Louls 2, Missour! 
Please send me Recipe Book (C-3599) 
[} Please send me Home Economics Kit—C-4570 (which includes 
Recipe Book C-3599) 
Name j 
School Address 
City Zone State . 
157 Apr. 57 PHE 


SINGER SEWING MACHINE CO. 

Educational Dept. 

149 Broadway 

New York 6, New York 

SINGER JUNIOR DRESSMAKING CONTEST 

Complete rules and free entry blanks at all SINGER SEWING CENTERS. 
Please send me address of SINGER SEWING CENTER nearest my 


school 
Name coe 
School County . 
Laundry cart by Rid-Jic adjusts to three Street S 
heights for easy loading of washer, un- City ie. Se State 
leading dryer, holding clothes to iron. 16 Apr. 57 PHE 
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from Marion Cronan’s 


Co-ed 


is designed to 
fill a long-felt 
need in the home 


economics field. 


It is the only monthly 
magazine published 
expressly for junior and 
senior high school 
homemaking classes. 


Moreover: 

Co-ed is especially 
planned to appeal to 
teen-age interests. 
Published for the first 
time in February 1956, 
Co-ed has already gained 
an enthusiastic audience 


of more than 200,000 


teen-age girls. 


W rite to 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, New York 


notebook .. . 


Lunchroom Seating 


HAT effect does the manner in which stu- 
dents sit in the lunchroom have on behavior 
and acceptance of the “A” lunch? A surprising 
effect! In crowded situations where the students 
can’t be seated, the number of “A” lunches sold is 
not as high as in a lunchroom where seating is 
adequate and all students can be seated. This is 
normal and natural. No one is interested in 
juggling a tray or even a dish of food and trying 
to eat while standing. My memory stretches back 
to some situations when pupils balanced a mug 
of soup on a corridor window sill or sat on the 
gym floor to eat lunch. Fortunately, with more at- 
tention being paid to planning proper seating for 
the lunchroom, this condition has been remedied. 
Some lunchrooms, built not too long ago, are 
crowded today. More lunch periods seem to be the 
answer to this problem. The “wave” or “stag- 
gered” lunch has been successful. This means 
simply that students come and go from the lunch- 
room every five or ten minutes, rather than every 
twenty-five or thirty minutes. To schedule this, 
especially in high schools, is a difficult administra- 
tive problem but where it has been worked out, 
the results have been gratifying. 

The advantage is that fewer pupils enter the 
lunchroom at one time. They do not need to waste 
time standing in line, but are served promptly. 
This alone, encourages a child to select a good 
lunch. Fewer pupils are returning soiled dishes 
at one time, thus eliminating confusion. 

Seating planned to accommodate one-fourth or 
one-third of the school enrollment is sufficient, if 
a carefully-planned “wave” system is used. This 
is certainly an economy in space and tables. 

Many varieties of tables are available with at- 
tractive, hard-surfaced, colored tops, which are 
easy to clean. The trend now is toward individual 
tables to seat four or six. It is easier for small 
groups with sufficient room, to practice the social 
graces that we as lunchroom managers wish to 
encourage. However, small tables take more area. 
At least 12 square feet per person should be al- 
lowed for this type of seating. With larger tables, 
8 to 10 square feet is sufficient per person. How- 
ever, I have noticed that at the high school level 
students like to be in groups. 

Fixed tables with swinging stools are not com- 
fortable, and do not allow flexibility in table ar- 
rangements. Stools are not very comfortable, and 
they do not encourage good posture or good table 
manners. Benches, picnic fashion, usually mean 
climbing to reach a seat. This often results in 
spilled food. For these reasons, chairs are gen- 
erally accepted today in the lunchroom as they are 
in the home. When the general atmosphere of the 
lunchroom is attractive, colorful, spacious, quiet, 
and seating meets acceptable standards expected 
in homes and restaurants, students respond with 
improved behavior. 
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Recipes for Starred Items in the 
School Lunch Menus for May (see page 36) 


te PORK CHOP SUEY 
50 servings 


4 qt. celery, sliced 
1 qt. onion, sliced 
7 qt. bean sprout 
liquid and water 
T. salt 
1 t. pepper 


sugar 
#10 cans bean sprouts 
cornstarch 

water, cold 

29 oz. cans pork and 
gravy 

1% soy sauce 


Cook celery and onion in the bean sprout liquid 
and water until celery is crisp tender or about 
10 minutes. Add salt, pepper, sugar and bean 
sprouts and cook another 10 minutes. Blend corn- 
starch with water and add slowly to vegetable mix- 
ture. Cook until thickened, stirring frequently. 
Add pork and gravy and soy sauce. Heat thor- 
oughly. Serve on rice or Chinese noodles. 


te WESTERN SANDWICH 
50 servings 


2 «. onion, chopped 
1 T. salt 
1 t. pepper 


48 eggs, beaten 
1 qt. ham, minced fine 
2 «. pepper, green, chopped 


Combine beaten eggs with other ingredients. Pour 
into greased baking pans and bake at 350° F. for 
about 1 hour. Mixture may be stirred occasionally 
during baking, and then scooped onto bread or 
left unstirred and cut into squares. Serve on bread 
or bun. 


te APPLE PEANUT BUTTER CRISP 


50 servings 


1 qt. flour 

1 T. salt 

| butter 

2 peanut butter 


#10 apples, sliced 
2 c. raisins, seedless 
1 qt. sugar 
2 T. cinnamon 


Divide apples and raisins into two baking pans. 
Mix sugar and cinnamon, and sprinkle over apples. 
Sift flour, sugar, and salt. Cut in butter and pea- 
nut butter until crumbly. Spread over top of apple 
mixture. Bake at 375° F. until crumbs are brown 
Cover pan and continue baking until apples are 
tender. (30 minutes) 


te CREAMY FUDGE SAUCE 
50 servings 


| ec. butter 3 tb. sugar, fine 
8 oz. chogolate, bitter powdered 
1% qt. milk, evaporated 


Melt butter and chocolate over low heat. Add 
sugar and mix well. Add milk gradually, beating 
until smooth. Bring to a boil over medium heat 
and cook five minutes, or until thickened, stirring 
constantly. Serve hot on puddings. May be kept 
in refrigerator and heated in double boiler as 
needed. 
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The Toni Company 


Education Dept., PH-4-57, Merchandise Mart, Chicago 54, illinois 
Please send booklets for . . 


..«s.. Students. I would like to show the 
(number) 

(date) (second choice date) 

(please print) 


FREE Wall Chart 
“How Shortening Works" (Frying) 


Basic, reason-why facts, story-telling illustrations. 


hy 
(<->) Available only to residents of South, Southwest, Colorado 
and all States west of the Rockies 


Wesson Oil & Snowdrift Sales Co. 
210 Baronne St., New Orleans, La. 


from WESSON OIL 


Brighten interest in salads with Wesson's lessons for casy Salad 
Meals and lighter homemade dressings 

WESSON OIL AND SNOWDRIFT SALES CO. 

210 Barone St., New Orleans, La. 


FREE ] Salad Meal lesson sheets 


Name 
(please print) 
School 
. Zone... State..... 


Westinghouse Electric Corp. 

Major Appliance Div., Consumer Service Dept. 

Mansfield, Ohio 

Please send me a copy of your free folder on the School Plan giving 
complete details on the continuing replacement plan as described in your 
advertisement on page 16. Also send a sample of the Replacement Plan 
Agreement. 

Name 
Sawol ..... in 
Street 


HAM GUIDE—HAM RECIPES 
Jane Wilson Kitchens, WILSON & CO., INC. 


Prudential Plaza, Chicago 1, Illinois 


Please send me copies of Wilson's 4-page COMPLETE GUIDE 
TO BUYING AND COOKING HAMS, and copies of Jane 
Wilson's FAVORITE HAM RECIPES 


Name 
(please print) 

Title or Dept. 

School or Organization 

Address 

City ; Zone State 


211 Apr. 57 PHE 


Name 
School 
Address 
159 Apr, 57 PHE 
22 Apr. 57 PHE 


Every issue of 


PRACTICAL 
HOME 
ECONOMICS 


TEACHER | 
EDITION OF 


CO-ED 


presents an outstanding se- 
lection of free and low-cost 
audio-visual aids for your 
classroom program. 


In each special monthly cou- 
pon section, you'll find scores 
of valuable NEW money-sav- 
ing materials—all ready to 
assist you in every phase of 
your work—and all yours for 
the clipping! 


v 


Just fill out coupons 
and mail them today to: 


PRACTICAL HOME ECONOMICS 

TEACHER EDITION OF CO-ED 
33 West 42nd Street 

New York 36, New York 


A One-Suitease Summer Wardrobe 
(Continued from page 20) 
design and combines crimson and vermillion. For 
added excitement it is lined in clear citron yellow 
cotton. The third coat is for glamour. Made of 
frosty white cotton lace by Ametex it adds drama 
to any dress. 

All three coats are from the same pattern: Sim- 
plicity 1912 in junior and misses sizes. 

The dresses are made of new fabrics—light- 
weight, wrinkle-resistant, and drip dry. The two 
styles have trim bulkless skirts with kick pleats 
for easy walking. The basic black dress is of 
Dacron linen by Travis. It has the slimming flat- 
tery of a Dutch Boy skirt, a short sleeved bodice 
with a squared-off bateau neckline. Simplicity 
2025, junior and misses sizes. 

The ever-fresh white dress is made of Arnel by 
Fabrex. The unusual shoulder treatment high- 
lights the sculptured bodice. Simplicity 1985 in 
junior and misses sizes. 


Introducing Solid Foods 

(Continued from page 26) 
when his appetite is partly satisfied. He may take 
only a taste for several days, but soon he accepts 
the once-strange food just like an old favorite. 

Nowadays the baby shelf shows surprising 
variety in foods for babies and toddlers, all in the 
smooth strained or junior (minced) texture that 
caters to their taste and needs. One company 
alone has developed more than 70 strained and 
junior foods—and still the menu grows and grows. 

For instance, new foods for babies and toddlers 
introduced by Gerber in 1956 were three “main 
dish” combinations: Junior Macaroni, Tomato, 
Beef and Bacon; Junior Split Peas with Ham; 
Junior Beef and Noodles with Vegetables; Egg 
Yolks and Ham, in both Strained and junior ver- 
sions. Some of these flavorsome combinations 
would surprise even the “season to taste” diner. 

This year promises substantial surprises for the 
high chair set, with a new exclusive line of meat 
products for babies and toddlers. More protein 
for babies in highly palatable form. Babies and 
their enthusiastic mothers “consumer tested” the 
new High Meat Dinners before the 1957 introduc- 
tion into test market cities, which preceded na- 
tional distribution. 

Another taste treat for babies, now ready from 
the same company, is a Strained Apple Juice of 
exceptionally fine bouquet. Through the addition 
of crystalline ascorbic acid, it carries the same 
high guaranteed vitamin C content as Strained 
Orange Juice, thus serving as a pleasant alternate 
for citrus juice. It is pasteurized for »aby’s pro- 
tection. 

Babies will be saluted during National Baby 
Week, April 27 through May 4. This year a rec- 
ord baby population is on hand for the event, for 
more than 4,202,000 baby boys and girls were wel- 
comed in 1956—the third consecutive year that 
national births have exceeded four million. 
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The right start... 


The young man getting a start in business or indus- 
try needs the help of management, doctor, and home- 
maker... for maintenance of efficient good health. 
Many workers have poor eating habits, despite gen- 
erous food supplies and economic ability to buy them. 
A survey of 600 men in industry showed nearly half 
of them to be overweight, one-fifth underweight . . . 
and one-fourth with evidence of sub-optimal nutri- 
tion. Low consumption of milk and of vitamin C rich 
fruits and vegetables were frequent dietary faults. 
Breakfast was often omitted, and high-energy, low- 
nutrient snacks limited intake of nutritious foods. 
Research with men and boys shows work output 
is increased when a good breakfast is eaten. Breakfast 
containing milk or other protein source reduces mid- 
morning fatigue . . . gives a feeling of well-being . . . 
and increases efficiency of protein utilization. 
Calcium is the nutrient most frequently found to 
be low in the diets of working men. Including a glass 
of milk at breakfast ... and taking a “milk break” 


during the day is an easy, economical way of correct- 
ing this observed deficiency .. . and increasing work 
efficiency. 

Three glasses of milk... to drink... used in food 
preparation ... as cheese, or ice cream . . . will provide 
a man’s calcium needs... and supply generous 
quantities of high quality protein and other essential 
nutrients, 

In planning meals for the breadwinner, milk and 
milk products are foundation foods for good eating 
and good health. 


The nutritional statements made in this advertisement 

have been reviewed by the Council on Foods and Nu- 

trition of the American Medical Association and found 

consistent with current authoritative medical opinion 
Since 1915... promoting better health through nutrition, 
research and education 


NATIONAL DAIRY COUNCIL 


A non-profit organization 


111 N. Canal Street ¢ Chicago 6, Illinois 
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a suggestion that’lbsave time an 


add appeal to your meal: Usehite-sizeé 
ey Rice Chex and Wheat Chex insteadwf ., 
toast for creamed eggs, creamed chicken 
"© and Welsh rarebits, And try 
Ride Chex instead of fried noodles 
for chow mein. Chex stay 


4, 


crispy and crunchy the® ~ - 
~ — whole meal through 


é 


~ 


> 
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See the section for free recipes!" 
| 
PURINA COMPANY, Checkerboard Square, St. Louis 2, Missourt @ 
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